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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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National Canned Goods and 





SECRETARY-—JAS. M. HOBBS, GHICAGO, cL. 








W. H, NICHOLLS & CO. 


Canned Goods: 


Rs 


Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 


Packers’ Agent and Broker in 


Ganned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Oonsignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


hes: Pacific Coast 
Francisco 
‘on 
York 
Angeles 


| Personally Cover all Jobbers In Nebraska and Minnesota,“ 


EMERSON & HALL 


OFFICES: r 
a CANNED GOODS. 
“umevas DRIED FRUITS 


CANNERS ano PACKERS AGENTS. 
CORRESPONDENCE SOLICITED 





Products 
42 River St., CHICAGO 
. SAM BAER & CO. 
Brekerage and Commission 
Ganned Goods anc Dried Fruits 


CO RESPONDENCE SOLICITED 





34 Wabash Ave., CHICAGO 


E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND UNS 


BALTIMORE, MARYLAND 








DALLAS MERCANTILE Co. 
Brokers and Manufacturers’ Agents 


OFFICES 


Dallas Mercantile Co., Dallas, Texas. 
Imter-State Brokerage Co., Oklahoma City,0.T. 
duter-State Brokerage Co., So. McAlester, I. T. 


WE TRAVEL MEN DALLAS, TEX. 





The Tatman Thompsen Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 
Send us your offerings. Cover jobbing points 





in Louisiana and Mississippi. 


Ae, 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraiis 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





5 WABASH AVE. CHICAGO 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods. 
Dried Fruits 


310-311 GRANITB BUILDING, ST. LOUIS, MO. 





GETTYS BROKERAGE Co. 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERECHANDISE BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Gover All Jobbing Centers Adjacent to Above 


\ 
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Canned Goods Brokers and Commission Houses 








: aon 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN| ROEMER & CO. 


BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 





PICKRELL-CRAIG CO. 


Incorporated 


BROKERS 


Canned Goods, Dried Fruits ahun 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





Packers’ Agents : 


and Brokers in 


ZANESVILLE, OHIO 


Correspondence Solicited 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


CANNED GOODS |———--- — 


H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lewa 




















Condensed 

















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: § In barrels of about 240 Ibs. - - 6c per Ib. 
=== In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water, PRICE, in casks, - . 37¢ per gallon 










THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 




















CHAS. D. PALMER FRED N. PALMER 


PALMER BROS., Inc. 


WHOLESALE 
MERCHANDISE BROKERS 
AND MANUFACTURERS’ ACENTS 
202 Trust Bldg., Dallas, Texas 
Fifteen Years’ Experience in This Territory 


We cover all Jobbing points in North, East, 
West and Central Texas 





Fort Worth Office: Claude Van Zandt & Co. 








































Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 ¥ : : . 
intdeemm ans ane Machine, with Soldering 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 





Attachment 











Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 























Sanitary Can Lock and Lap Seamer “'™ SO-OFRNSS, ATTACHMENT 


— nes 


jan ell, a Ser ca, lr 





PATENTED F 2 
This is our new improved ‘Sanitary Cam Lock Seamer’’ which makes a Lock and Lap seam and is used with great success on fruit cans. 
As the above cut shows, we solder the body from underneath, which places the solder on the outside of the body only; the inside being kept perfectly clean. 
The body is notched, edged, formed, acid-soldered and wiped, all automatically, at a speed of 50,000 cans per day. 
The range of the above machine is as follows: Smallest diameter, 23¢ in. x 54 in. high: largest diameter, 43¢ in. x 5% in. high; floor space, 6 ft. x 16 ft.; 
weight complete. 4,900 |bs.; size of drive pulley, 444 in. face x 13 in. diameter; speed of pulley, R. P. M. 350. 


For fon Apple we TORRIS WOLD & CO. (Inc.) 218-230 N. Jefferson St., Chicago, Ill., U. S. A. 


Makers of High Speed Automatic Can Making Machinery, Presses, Dies, etc. Eastern Agents: Hughes & Co., 4 Liberty Square, Boston, Mass. 
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For Large Round Cans } and 1 Gallon a 
BLISS No. 16K Automatic Body Maker 


The Bliss No. 16K Automatic Body Maker and 


Side Seam Soldering Machine is particularly recom- 





Depry. om: a\ mended for making large round lock-seamed Can 
- /s@¢@ 0 aL. . bodies, and has a capacity of from 25,000 to 

ay oo SB = — a 40,000 perfect can bodies per day. 
Elé aS a Adjustments when changing sizes are few and 


made quickly. 


Send for complete details. 
We build the complete line of High Speed Auto- 
matic Can Making Machinery for both. 


OPEN TOP:»« PACKERS’ CANS 


Ask for Catalogue No. 14 


E. W. BLISS COMPANY 


33 Adams Street Brooklyn, N. Y., U. S. A. 
Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 











Patented No. 16K Round Can Locked Seam Body Maker with Soldering Attachment. 


























FOR SANITARY AND 
PACKERS’ CANS 








NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 


WRITE FOR FURTHER PARTICULARS 


McDONALD MACHINE Co. 


Manufacturers 


MODERN HIGH SPEED CAN MACHINERY 
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Can Machinery | 





Our New Automatic Heading and 
Squeezing Machine 


For Square, Oblong and Oval Cans 


These machines will increase 
your production from 40 to 60 
per cent without increased cost. 
Skilled labor not required. 
Time necessary to change sizes, 
six minutes. Don’t forget, we 
also make a general line of can 
maker’s machinery. 


The Ghas. Stecher Go. 


(Not Inc.) 


108-128 N. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special auto- 
matic machinery, machine tools, presses and 
dies; also manufacturers of can earing machinery. 














Pillmore-Anderegg 
PEA VINER 


The. most satisfactory, up-to-date pea 
huller on the market. 

Guaranteed to thresh peas better, and 
in less than half the time it takes other 
machines to do the work. 

Can be seen in operation at the factory 
of the Mohawk Valley Canning Co. 
between June 25th and August Ist 
next at Westernville, Oneida Co., N.Y. 
Will be sold for $1000 cash, f.o. b. 
Rome, N. Y.,or upon an agreement to 
pay royalties at 2c. per dozen. The 
amount paid in royalties to apply on 
purchase price. 

We hold all patents on plurality of 
cylinders; any users of two or more 
cylinders will be responsible for three 
times the royalty. 


PILLMORE-ANDEREGG CO. 


WESTERNVILLE, N. Y. 





























SPECIAL EASTERN ACENT FOR 
The **Sprague”’ 
Line of Canning Machinery 


‘‘Hawkins’”’ Continuous 













IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
pent ““M” Corn Cutter, Corn 
FACTORY, — van and 
1 SELL IT. a ] acnines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood”’ 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 
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STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 





CHICAGO ano BALTIMORE 














*“‘“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’’ 


Jones’ Can Washer 
and Sterilizer 





5-1-09. 


Gibson City, IIL, 

Messrs. Sprague Canning Machinery Co., Chicago, Ill. 
Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 


masses of foreign matter, including insects, cinde! particles of 
solder, coal, he of wood, etc., but also rendered cans free 
from acids or fluxes used in manufacturing the eans, 

We would not think for one moment of packing food products 
in tin cans without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success, 

(Signed) GIBSON CANNING CANNING CO., 
3. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CoO. 
5 Wabash Avenue, CHICAGO 



































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 
i. FACTORY: SUSPENS1® BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 








Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which cover all known means o —— i 
green peas, that any bond offered should be perpetua 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 

Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 





The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. Jn request- 
ing change in address please give old as well as néw address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., , Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of, each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves _responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 3, 1879. 








Don’t be odd—read THE CANNER. 


* 


Canned goods still NEED publicity 


As usual, THE Can NER is ottuaiae and publishing 
every week the only comprehensive reports on canning 
crops. 

2K * K 

To keep posted on crop and canned goods market 
conditions in all parts of the country it’s necessary to 
read THE CANNER. 

It may not be true that the daily newspapers roast 
canned goods because the canners don’t advertise, but 
we suspect that they would quit it in a hurry if they 
did. 


The advances in corn and tomatoes and peas and the 
drouth in Wisconsin will make canned goods buyers 
regard the futures proposition more favorably than 
they have looked upon it for two or three years past. 
The retailer, too, will lend a more willing ear next 
spring to the salesman’s talk about futures, which this 
year have shown a fine profit to those who had the fore- 

sight to place advance orders early. 


A Chicago grocery jobber asks, “What is the great 
canned goods industry doing to keep pace with the 
world’s progress?’ For one thing, it is determined to 
make the American consumer realize that canned goods 
are the purest, most sanitary and the best food obtain- 
able, and to carry out this idea the leaders in the in- 
dustry are calling on their brother packers to advance 
their just share of the necessary cash. If you haven’t 
sent in your 1910 contribution to the publicity fund, do 
it NOW! 

* * * 

Dr. Bitting’s request, as published in a recent issue of 
THE CANNER, for samples of canned goods for use in 
completing experiments which are designed to benefit 
the canning industry, will, we hope be generously re- 
sponded to by our readers. Dr. Bitting’s work is well 
known to packers all over the United States. He has 
carried on searching investigations into canners’ manu- 
facturing problems and well deserves the encourage- 
ment of everybody engaged in this industry. Send 
him some samples out of your new pack; that’s the ex- 
tent of the co-operation Dr. Bitting asks. 


ok XK ok 


At the Louisville convention of the National Can- 
ners ’Association Mr. Ralph W. Crary, as chairman of 
the transportation committee, called attention to the 
necessity for an amendment to the interstate commerce 
law which would give the Interstate Commerce Com- 
mission power to prevent increases in railroad rates 
until after thorough investigation, and placing the bur- 
den of proof as to the reasonabieness of an increased 
rate upon the carrier. A resolution to this effect was 
introduced and carried. It will doubtless be of interest 
to all canners to know that the efforts of Mr. Crary 
and the other members of the committee were not in 
vain, and that these two important propositions are in- 
cluded in the Mann-Elkins bill recently passed by both 
houses of Congress and subsequently signed by the 
President, This is but a single example of the good 
work which the National Canners’ Association is doing. 
Congratulations to Mr. Crary and those packers who 
are and who are not members of the association, for all 
are benefited. 
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Pure Canned Goods. 


Purchase the can with the te in the bottom 





With our four factories our manufac- 
turing and shipping facilities . 
are unsurpassed. 
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Our Birthday 


ODAY is THE CANNER’s fifteenth anniversary, 
and in calling attention to it we feel that there 
is a great deal to be thankful for; also, that 
of. THe CANNER was born at a time when the West 
had few canning factories as compared with the hun- 
dreds dotting the great middle section of the United 
States at the present time. In that day Iowa and 
Illinois had not taken rank among the principal corn- 
canning States, nor Wisconsin among the pea-packers ; 
Indiana had not then become the largest tomato-can- 
ning State in the Union save Maryland; Michigan had 
not reached her present eminence among the States 
packing both fruits and vegetables ; while fifteen years 
ago Minnesota, Nebraska and Colorado were distant 
outposts, so far as the canning industry of what is 
still called “the West” was concerned. 


there is much that we can justly feel proud - 


and vegetable canning business in all parts of the coun- 
try has been witnessed—and THe CANNER is proud to 
feel that it has been.a factor in that growth and has 
grown steadily with the industry whose welfare has 
ever been our chief consideration and incentive. 

THE CANNER has gained a world-wide circulation, 
has grown in efficiency, in prestige and influence, so that 
this journal is now universally conceded by all having 
any connection with the canning industry to be the 
leading, and the model, paper devoted to it, either 
wholly or in part. . 

We feel on this occasion a pleasureable pride in our 
growth and achievements—and it is with none the less 
pleasure that we congratulate the American canning 
industry on the progress which it continues to make 
and which we pledge our best efforts to promote and 
advance. 


Slogan Contest Cleese hice First 


3ut in fifteen years a marvelous growth in the fruit 
HE “slogan” contest will close on August 1, in- 
; stead of on July 1. Readers of THE CANNER 
will please make note of this, and those who 
haven’t sent in a suggestion for a slogan or 
phrase suitable for use in advertising canned goods to 
the consumer, are urged to do so at once, In this con- 
test three cash prizes, in amounts of $25, $15 and $10, 
are offered by the Canning Machinery and Supplies’ 
Association, the object being to stimulate the canners’ 
interest in advertising, as well as obtain from the prac- 
tical men in the canned goods trade the crystallization 
of their ideas of the language to use in appealing most 
strongly to the American consumer, in order to induce 
him to include more canned products in his daily menu. 
President George W. Cobb, of the Canning Ma- 
chinery and Supplies’ Association, in announcing the 
terms and conditions of the contest, said: 


ist: The sum of fifty (50) dollars will be divided into 
three prizes, of $25, $15 and $10. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE MARES. 


The following trade marks have been favorably act- 
ed upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Company, 
Fort Wayne, Ind. 

Serial No. 12,895. Words “Clematis Brand” in con- 
nection with clematises. Owner, Fidalgo Island Pack- 
ing Company, Anacortes, Wash. Used.on canned sal- 
men, 

Serial No. 46,501. Consists of the representation of 
a Japanese design. Owner, Shichiroemon Moki Hi- 





2d: ‘‘Slogan’’ or ‘‘catch phrase’’ must be original and 
may consist either of a phrase or a sentence. 

3d: It can refer either to canned goods in general, or to 
any One variety, but must not advertise any packer’s brand. 

4th: All contestants shall agree to permit the Publicity 
Board of the National Canners to make such use of ideas 
as they see fit. 

5th: Contest open to all, whether identified with canning 
business or not. 

6th: All entries to be sent to Mr. F. E. Gorrell, Bel Air, 
Md., and received by him on or before July 1, 1910. 

7th: Judges to consist of Mr. F. E. Gorrell, Sec., Na- 
— Canners’ Association, and two others whom he may 
select. 

8th: Awards of prizes to be made August 1, 1910. 

I would suggest that packers, brokers and supply men 
make every effort to see that this test is brought to the 
attention of local editors, and thus spread broadcast. 

Yours very truly, 
George W. Cobb, President. 

Send in your suggestion today! Let’s do our utmost 
to make the contest a success—for it will benefit the 


canning industry. 


gashi-Katsushikagun, Chiba, Japan. Used on Japanese 
sauce, commonly known as “Shoyu” or “Soy.” 

Serial No. 49,030. Words “Belle Brook.” Owner, 
Seminole Condensed Milk Company, New York, N. Y. 
Used on evaporated milk. : 

Serial No. 49,836. Word “Buffalo” in connection 
with the head of.a buffalo. Owner, Astoria & Puget 
Sound Canning Company, Bellingham, Wash. Used on 
canned salmon. 





MIXED PICKLES FROM ITALY. 
This is something new on the American market. 
These goods are packed in tins and promise to be big 
sellers. 














Used and approved by many ef the largest canners in America. 


Ancor Ban Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Canned Goods 


Market vr ut 








The Situation. 


Peas are commanding the interest. In the opinion of those’ 
most experienced and best informed, the rains came too late 
to be of material benefit to the Wisconsin and Michigan pea 
crops. Of course, this depends, in small measure anyway, 
upon the meaning of this term. The showers, perhaps, did 
no great amount of good, coming as they did after the crop 
had been subjected to an unprecedented blistering and 
scorching; but it would be too much to state that the pre- 
cipitation was entirely without benefit to the sweet crop, 
although, admitting some benefit, the reports received this 
week from canners in the parched and superheated territory 
indi¢ate that the country’s total pack of peas this year will 
be hundreds of thousands of cases below last year’s pack 
and heavily short—certainly more than a million cases—of 
the country’s annual requirements, measured by the quanti- 
ties consumed during each of the last four or five years. 

Wisconsin and Michigan packers’ reports indicate condi- 
tions and a reduction in yield and pack from the acreage 
out that may be described as disastrous. Wisconsin packed 
in 1909 a total of 1,878,000 cases of peas, in 1908 2,200,000 
eases. This year that state’s output is estimated by some 
at not to exceed 900,000 cases. If we allow it a full 1,000,000, 
we are still approximately 800,000 cases short of last season’s 
pack and over 600,000 cases behind Wisconsin’s average 
annual output based on the figures representing the pack 
from 1905-09, both inclusive. 

Michigan, too, will show a big shortage in her pea pack. 
Michigan packers produced last year a total amounting to 
373,000 cases, 492,000 the year before, 595,000 in 1907, and 
342,000 eases in 1906, a four-year average of 450,000 cases, 
which it will not come anywhere near equalling this year. 

Indiana is the only other western pea packing state of 
importance, and she turned out last year 447,000 cases of 
peas, as compared with 492,000 in 1908, 826,000 in 1907, and 
364,000 cases in 1906, a yearly average pack of 532,000 cases. 
Indiana’s acreage was only about half of last year’s, but 
the yield per acre was much better. The pack will total 
somewhat less. 

These figures suffice to give an idea of what may be ex- 

pected of the three leading western pea-packing states this 
season. New York reports this week have been unfavorable, 
though they were limited in number. However, the drouth 
there has undoubtedly damaged the crop, and some packers 
report serious shortages. Conditions have, until recently, 
looked better in New York State than in any other part of 
the country, but the drouth has evidently made a material 
difference. Every important pea-packing state is short this 
year. 
” New York's pack of peas in 1909 totaled 1,378,000 cases, 
1,325,000 in 1908, 1,660,000 in 1907, and 1,315,000 cases in 
1906, giving an average for four years of about 1,420,000 
cases. 

The condition of the sweet corn crop in the west is good. 


WAKEM & McLAUGHLIN 
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Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


_ Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building_should collapse. 
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Their Chicago address is 225 E. Ulinois St. Write them 
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Nearly all reports received from packers this week have 
been favorable. Packers are not predicting anything at all, 
merely reporting a good crop condi tion at the present time. 
Readers interested in sweet corn will find a number of direct 
reports in another part of this issue. Most of them indicate 
that the crop has made rapid growth of late. 

The tomato crop appears from THE CANNER’S reports to be 
doing well, though there/is more or less unevenness. Indi- 
ana’s acreage is much smaller than last year, but a majority 
of advices trom that state report a favorable condition and 
good progress. 

Tomatoes. 

Trading in spot tomatoes this past week has proceeded 
slowly, yet there have been quite a number of transactions 
recorded. One or two deals were put across this week, cnc 
of them for a block of goods aggregating several thousand 
eases, the lot being sold at 75c¢ f. o. b. Indiana. There are 
packers who are holding for a shade better, so that old 
packing No. 3 western standards are quoted at a range of 
75e to 77%e f. o. b. wéstern factories. We heard of a sale 
of Maryland No. 3 standard spot tomatoes made in the local 
market this week at 75c f. o. b. Chicago. Eastern future 
tomatoes are offered at 70c f. 0. b. We hear No. 3 extra 
standard Indiana tomatoes, old pack, held, f. o. b. Chicago, 
at 80c to 85c. We also hear of 90¢ f. o. b. factory in some 
No. 3 faney Indiana packing, sanitary cans, and a quotation 
of $2.10 f. o. b. factory on some standard Ohio tomatoes 
in No. 10 cans. We hear of future No. 3 standards offered 
by packers in Ohio, Michigan, Indiana and Illinois at 77144¢ 
per dozen, f. 0. b. factory, and a price of 90c¢ f. 0. b. factory 
on No. 3 extra standard Indianas; $1.05 f. o. b. factory 
quoted on No, 3 fancy Indiana tomatoes. We hear of Mich- 
igan No. 10 standard tomatoes quoted at $2.30 f. 0. b. factory, 
Ohio No. 10 standards at $2.25 factory. 


Corn. 


Western standard spot corn can be bought at present at 
82%4c up, f. o. b. factory. Some canned goods operators 
elaim to discern a very slight easing, probably due to the 
western crop outlook, which is promising. Crop, though late 
as a whole in getting into the ground, has advanced rapidly 
during the last week or ten days. The demand during the 
week has been limited, but stocks of spot corn are much 
more limited, packers, being as closely cleaned up (and 
shipped out, as we noted last week) as they have ever been 
in years past. A moderate amount of interest in futures is 
being displayed by the large distributors throughout the 
west. Quotations range from’ 67%c to 70c f. o. b. western 
actory for standard. We heard of a lot of Ohio 1910 
standard corn sold this week at 70c f. o. b. 


Fruits. 


The market on California canned fruits has ruled very 
strong throughout the week, also on Michigan and eastern 
packs. There are quotations f. o. b. factory on 1910 pack 
Michigan fruits as follows: Cherries, No. 2 fancy red pitted, 
2.25; No. 2 fancy red unpitted, $1.15; No. 10 solid pitted, 
$9. Gooseberries, No, 2 standard, $1; No. 10 standard, $5. 
Peaches, No. 2% unpeeled yellow pie, 7244c; No..10 unpeeled 
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THE CANNER AND DRIED FRUIT PACKER. 


There has been a desire on the part of some 
users to let the peas drop from the Pea Cleaner 
onto a short picking table, sufficiently large to ac- 
commodate a few pickers particularly when work- 
ing on the small peas, so as to finish the opera- 
tion at the one time. 


Where the proportion of 
splits to the whole peas is large, the stock from 
the machine can be picked over to advantage, and 


to meet this desire we aie now fitting the machine 


Invincible 


String Bean Grader 
String Bean Cutter 
Beet Grader 
Corn Husker 


as shown above. This is a special 
construction, but if wanted we 
can attach it. It is driven from 
the machine itself and affords 
ample opportunity for the over- 
looking of such stock as we have 
described. 


Send for our Catalogue. Full 


particulars are given. 


Invincible Grain Cleaner Co. 
SILVER CREEK, N. Y. 
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ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 





ey Conveyors 
Pp onveyors 
CONVEYORS 1 Pan Con 


veyors 
Cable Conveyors 


ing or flat 


ELEVATORS i Eleva 
Klevator Buckets ‘of all kinds 


POWER | oem , Pulleys and Bearin 
TRANS- : ine’ Moulded Da Genre largest list of patterns 
MISSION _—. existe! 

MACHINERY 


Machinery (or Hi Rope Drive using wire or 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 34 will be sent, 
express charges prepaid, te 
anyone interested im eur lime 
of machinery. 





Standard Liak-Belt Conveyor. 
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JWHVEVLVIVCVOVIVD 


Belt if oF fat belt with either link belt- 


Caldwell’s Helicoid 
onveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 





H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineerieg Office—Faulton Building, 50 Charew Street, New York 
New Eagland Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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yellow pie, $2.30; No. 2144 peeled- yellow. water, $1.10; + No. 
2% peeled yellow 10 deg., $1.35; No. 10 peeled yellow, $3.40. 
Raspberries, No. 2 black standard, $1; No. 2 black syrup, 
$1.20; No. 10 standard, $4.75; No. 2 red standard, $1.10; 
No. 2 syrup, $1.35; No. 10 standard, $4.75. Strawberries, 
No. 2 10 deg. syrup, $1.40; No. 2 30 deg. syrup, $1.75. 

Attention ef our readers is called to the report of our 
special correspondent at Baltimore on the outcome of the 
season on small fruits. A strong condition is shown. Packers 
interested in string beans are also requested to read the 
Baltimore letter in this issue of THE CANNER, as it goes very 
fully into the string bean situation in that section. 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 










































































| 
| No. 2% 
VARIETY No.3 | No 2%| No. 2% exraa | No. 244| No: 2% | No. 254| No. 244 
EXTRAS | SPECIAL | BXTRAsS | STNDS. STNDs. BECOND WATER rs 
Apricots . , 215 175 1 50 1 20 110 95 90 80 
“peeled. 265 | 200 1 75 1 50 i eee Se I a ee 
sliced. . 265 | 200 1757) 1 50 ES UES “ETS OF 
Cherries (Royal Anne). 250 | 225 | 2@ 1 60 135 1 25 1 20 1 
Cherries (White) 20 1 60 135 125 1 20 145 
Cherries (Black). 250 | 225 | 200 160-| 135 1 25 1 20 115 
Grapes (White Muscat). . . 2 00 1 50 140 | 110 1 00 90 85 80 
Panches (Yellow Free). oui 230 | 200 1 60 1 30 120 1 05 1 00 85 pio 
Peaches (Lemon Cling)... ..... 230 | ‘200 1 60 1 30 1 20 1 05 1 00 90 rio 
Peaches (Lemon Cling, Sliced)...| 230 | 200 1 60 130 | 120 1 05 BP Rancdond 
Peaches (White Heath). . ..... 230 | 200 1 60 130 | 120 1 05 1 00 
Peaches (White Heath, Sliced) 230 | 200 1 60 130 120 1 05 SOP be ecgscds 
Pears (Bartlett)... ....>.... 250 | 225 1 85 1 70 145 1 25 115 | 100 rw 
Plums (Green Gage) 200 1 60 1 30 1 05 90 nO 75 70 
Phums (Egg)......... 200 16 130 105 0 80 75 70 
Plums (Gold Drop) 2 00 1 60 1 30 1 0S v0 80 75 70 
| No.8 No.8 | | No. 8 
exTHAS | EXTRAS No.8 No.8 No.8 No.8 | xerriep 
VARIETY No.3 No. 24 EXTRA WaTER ri PACK 
GRADE GRADE STANDAKD ris 
BI cds occccecccccsevesees | s00 4 50 375 3 25 260 2 40 260 
* peeled. | 600 5 25 425 SO Baia wss Livts cane tit>danboant 
sliced. 6 00 5 25 425 375 ae 4 
Cherries (Royal Annc). 7@ 6 25 5 25 5 00 375 
Cherries (White)........... | 700 | 625 5 25 5 00 375 
Cherries (Black)... | 700 6 25 5 25 5 00 375 
Grapes (White Muscat)... | 475 400 3 25 3 00 225 
Peaches (Yellow Free)... . 5 50 475 400 3 50 275 
Peaches (Lemon Cling)... ..... 5 50 475 4 00 350 275 
Peaches (Lemon Cling, Sliced)....! 5 50 475 400 350 275 | 
Peaches (White Heatb). ... | 550 475 400 3 50 275 | 
Peaches (White Heath, Slice)... 5 50 475 4 00 3 50 275 | 
Pears (Bartlett). ........ ots 6 25 5 0 4 60 425 325 | 
..| 450 3 75 3 25 2 60 2 00 190 | 215 
4 50 375 325 2 60 2 00 1 2 Bee 
| 450 575 3 25 260 SS Pe? lo 
Peas. 


Jobbers are in the dark concerning the deliveries that 
packers will be able to make on either sweets or Alaskas, 
and are waiting until they can find out. They know that 
the Wisconsin and Michigan shortage is the real thing, that 
this time the stories from those states do not have to be 
taken with the traditional grain of salt, and so they are 
waiting to learn what deliveries they are going to get on 
their contracts. It is incorrect to state that all buyers are 
waiting to hear-how the deliveries are going to be pro rated, 
for many ofthe wholesalers are in the market for peas and 
are having their own troubles in finding a packer who is 
willing to sell any. Naturally, efforts along this line are 


attended with difficulty, as it goes: without saying that, at 
a time when canners as-@-rule will be unable to fill their 
future contracts, it is hard to>find one in position to accept 
any business. Nevertheless, jobbers are offering considerably 
higher figures than they were five or six weeks ago. 

A few packers in Wisconsin didn’t sell a case of futures, 
and therefore are in position to reap a financial advantage 
of the present strong situation. They are holding their 
goods for a further advance, and will undoubtedly make a 
good thing. 

Apples. 


The market on apples remains strong at no quotable 
change since last week. Spot No. 10 apples, New Yorks, 
$2.75, Chicago; Michigan, $2.70 to $2.75. 1910 packing Mich- 
igan No. 10 apples, standard, $2.25 f. 0. b.; New Yorks, $2.35 
to $2.50 f. 0. b. 


Sweet Potatoes. 


Packers in Maryland report further sales of 1910 packing 
sweet potatoes, and it would seem that some of the packers 
of this vegetable are inclined to withdraw from the market 
or to advance their prices. Spot stocks of sweet potatoes 
are small in the east. Standard No. 3 f. o. b. east are 
quoted for future delivery at present at 72%4c per dozen. 


Salmon. 


The heavy consuming season for salmon is on, and there 
is row a big demand for this commodity from grocers, 
but spot stocks are closely cleaned up on everything except- 
ing pinks, which are wanted. Holders of the exceedingly 
limited quantity of red salmon are very firm in their views. 
The opening price on red Alaska is looked forward to with 
a great deal of interest, and much speculation in the trade as 
to the figure which will be named. Some profess to believe 
that packers, on account of the cleaned up condition of the 
spot market, will name a stiff figure, while others hold to 
the view that the opening prices will be around $1.20, so 
as not to put the article so high to the consumer that the 
demand will be in any measure checked. 





Pickles and Kraut 











Pickles. 


A eareful, investigation of the situation shows that the 
market is 25 per cent higher on pickles today than it was 
thirty days ago. Packers generally realize that the total 
stock of old pickles is very short, with few dealers with any 
stock at all on hand or contracted for. 

The spring and summer trade has kept up and is far 
heavier than usual, and is rapidly depleting what little 
stock is left in the hands of jobbers. Light supplies are 
held by dealers throughout the country, a fact without ques- 
tion, based on reports from authentic sources and by numer- 
ous telegrams and hurry-up requests for shipments received 
from all sections. This heavy demand has been caused by 
the shortage and high prices of all early vegetables and 
fruits and low prices that have prevailed on pickles. 

The very smal] acreage (only 60 per cent of the normal 
amount) planted in cucumbers this year, with the fact that 
since: planting time, the first week in June, to date there 
has been practically no rain, has further reduced the’ pros- 

















DO YOU PACK MUSTARD? 
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DO WE HANDLE PATENTS? 


No. 
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specialty, BRANDS. 


Send us a list of your brands, and we will start 
something. 


TRADE MARK TITLE COMPANY | 


Canning Department Fort Wayne, Indiana 
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pects of a crop. Reports from a number of growing sections 
indicate that farmers are thoroughly discouraged and in a 
number of instances planting other erops in their pickle 
ground, because the seed did not germinate, realizing that 
chances now for a pickle crop are very small. The advanced 
prices on pickles will certainly hold through the coming 
season. The market is so excited that further advances will 
come with every unfavorable indication. Salt pickles have 
advanced from 90¢ per bushel to $1.25 and $1.50, with sev- 
eral very heavy buyers among the packers that sell the retail 
trade direct, and who have sold freely of futures and have 
to protect, regardles of profit. 

Pickles put in package form, such as Mason jars, have 
undoubtedly greatly increased the consumption of this condi- 
ment, and have helped to bring about the conditions that 
are existing at present. 

We believe a parallel incident is shown in the olive situa- 
tion. One year ago olives were a drug on the market, and 
could be purchased at buyer’s prices. These were put out 
in M@son jars to retail at 25c, thus creating a heavy demand 
for olives. Today the market is 50 per cent higher on 
bulk olives than it was then, practically eliminating the 
25¢ Mason jar proposition. 

Another point is that the pure food laws are now in a 
settled condition. Packers know exactly where they stand, 
and packers of the first class are in position to furnish 
pickles that fully comply with the food laws and give satis- 
faction to the consumer. This will greatly increase the con- 
sumption in the states where local agitation has been strong 
during the past two or three years, as buyers now feel sate 
in handling them, 

Packers generally have withdrawn from the selling of 
futures until they know just where they stand. This applies 
to concerns who are conservative as well as firms who have 
the reputation of free selling, and we believe all packers 
now realize that the demand is greater than the supply, con- 
sequently higher prices are bound ‘to prevail throughout the 
coming season. 


Dried Fruit Market 








First receipts of 1910 crop cured apricots have arrived in 
Chicago, and were quickly moved in jobbing lots at prices 
from 10%%¢ to 11%e per pound. The supply of old apricots 
is about as good as exhausted. Coast reports indicate strong 
feeling, though advices received here indicate that the 
apricot crop is a large one. 

Ralsins—There appears to be an unsettled feeling on fancy 
seeded raisins for October shipment, Coast advices quoting 
5c f. o. b. 

Prunes—Nothing of special interest here this week on this 
article. New crop prunes for October shipment are quoted on 
414e f. o. b. bag basis for 50-90s; Santa Claras, 4¢ for outside 
prunes. 

Peaches—Buyers in Chicago have shown interest this week 
in offerings of peaches on basis of 4%4¢ for orchard run and 
4\4e to 4%e for standards,, yellows. 





Canners’ Supplies 











The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 
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The Sanitary Can Company has established 1910 can prices 


as follows: 
Season Prices. Plain. Enamel. 


BO Be a dist ie Lowisonans cobeces Seevesswige $10.75 $13.75 
a See oe S050’ 60 ose Saks cccccccccee -. 14.75 18.25 
MMO. BUG. csccccsvccccsccccccvceccs cocccccce SOOO 23.00 
I, BN 86. 65/60 s.c'e edie bus owecewspemecodss 19.50 24.00 
MT Sooo cie dein ccsicvcegeseestoocssstcte 20.00 24.50 
WOO, BGS ov ccc cc ccccecetecececeecoees +++ 22.00 26.50 
BNO. 10... ccsccccsccdcccsccccccsccvccces --- 43.00 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for ~ | at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 

No. 1s, 15%-inch MEMMER .< 5... chacsddcasvss'seescadl 8.75 
No. 28, 134-inch opeming.........ccceccsccccccsccces L100 
No. 3s, 2ys-inch opening..... Aree -. 15.50 

The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


. Plain. Enamel. 

MUS Rta anald bie aioe cave eis ohGee settle Maa $10.75 $13.75 
ORE ranean Sarre me ek eter yy 14.75 18.25 
Re 8 as LAAs a3, sopra vis. as I No. orbs ote 19.00 23.00 
oe Oa RE SRR Crepe ae Ue es ee 19.50 24.00 
MEIN i a8 odere gk os Scare caBlereal a sx) ee 20.00 24.50 
Bee tatatons apotaeen ote e emisio aed 22.00 26.50 
I TMs Sea a aise a Ave alonkvn einhorashee Blorese ince 43.00 53.00 
Tre Southern Can Company is quoting f. o. b. Balti- 


mor¢, for shipment at their option. subject to change with- 
out uotice, the following prices: 


No. 1, BE SEI Sic sc odes ieee deaveacau $ 8.75 
No. 2, er rer are 11.50 
BIO,. Bio; DAAC CPM. a6 i occ eee dicccascocsece 15.00 
No. 3, NR, I 5 'o.0.c6'ba:0 4\0. 50100 S.0'0 eee 15.50 
No. 3, 2y-inch opening RES errr rer 16.50 
No. 3, 2y%-inch opening Sareey tOll) «i... cscs -..- 19.00 
No. 10, Ne ER er eT eee ee 40.00 
114-inch solder hemmed CapS.............-ceeccceees -75 
2yy-inch solder hemmed CapsS.........cceccccecccsses 1.10 
2y%-inch solder hemmed capS.................eeeee0- 1.46 


Pig Tin—A remarkably dull week in this market, both here 
and abroad, has resulted in a drop of some 40 points, and lit- 
tle or no business doing at that. Consumers are persisting in 
the wise policy of refusing to be stampeded, and buy as their 
requirements necessitate. It is hard to figure out any advance 
in prices under such conditions, though it must always be 
remembered that tin is a speculative commodity and the 
market is perhaps more erratic than that of any other article 


that is bought and sold. We quote as follows, f. o. b. 
New York: : 

Spot. July. August. 
A a er 32.65 32.60 32.60 
RD. OI. scsi eihascs 6 eee wads, wtoeae 


Tinplates—Business continues satisfactory, 
gaged well ahead. 
time to come. 


mills being en- 
No change in prices is likely for some 


Bessemer Steel Cokes. 


RE, BAe BIB 05:05 5.0 ss 010 Ia MAINE 6s Rete ae eos 4 $3.75 
I Ng oh 55.6.0 <5 0 nbigdipipioeharhaedladooruehebhs,<4 3.60 
PN ee oo 506.550: 0:0, 0 -465.5 's oA Gun OM ad toe aE tip wie: 3 Kin 3.55 


ee EE SS oso. Sosa a aad 5 e's ape a wpeie hao Os ine mre mioln 3.50 















marketing of your 1910 pack: 


and you know what that means. 


kind of a broker. 


That’s what we are. 











SELLING YOUR 1910 PACK 


- After all the worry’ and risk incident to putting up the goods, 
it is important that they be marketed right, because it touches the profit side of the business, 
In marketing your 1910 pack you need a broker, the right 
Let’s talk it over. 


W.S. KNIGHT & CO., Chicago, Ill. 


C. WHEELER, Jr., of Baltimore; Manager!Canned Goods Dept.) 


Stop and think for a mo- 
ment, Mr. Packer, how 
important to. you, is the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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| Baltimore of business folly. The prices of 45¢ for string beans and 60¢ 
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BALTIMORE, July 11, 1910. 

EpitoR CANNER: Hot, dry weather continued in this section 
all through last week, broken only by an occasional local thun- 
der shower for a few minutes’ duration, with hardly enough 
rain to lay the dust. Farmers are praying for rain and pre- 
dicting dire disaster if it does not come soon, but I do not 
think tomatoes are suffering from the dry weather, though it is 
injuring string beans and corn. 

There is trouble—and plenty of it—here on string beans. 
The raw market advanced last week to 70e and 75e per bushel 
and even then the packers did not get many. The fact of the 
matter is that not many beans are coming into the market, 
notwithstanding it was said early in the season that the acreage 
was greater than ever before. If it was, then the yield is 
unusually light, for beans have ranged from 60c to 75e¢ per 
bushel all through the season, and 40c is considered a high 
price; in fact, those fellows who sold future 2s string beans at 
45¢ per dozen needed to be able to get raw beans at 25c to 30¢ 
per bushel to be enabled to pack and fill their orders without 
making a loss. It therefore requires no expert figuring to show 
they are coming out badly when paying anywhere from 65e to 
75¢ per bushel. 

The demand was heavy all through the week for both No. 2 
and No. 10, but jobbers’ ideas have not as yet advanced much 
over the 50e notch for 2s. A few of the buyers think it safest 
to secure some beans now without taking chances on the fall 
pack and they have paid as high as 55e, but most of the buyers 
are now waiting the result of the fall crop before paying over 
50c. Very little actual business is therefore being done, as 
there are no sellers willing now to risk it at 50c, there being 
always a good deal of uncertainty about the late crop. Should 
this not mature properly we shall see a high market for string 
beans next winter and early spring, for there was very little 
old stock carried over, and the pack up to the present is fully 
50 per cent short of what it should be up to this time. 

There was no break last week in the raw market on black- 
berries and there is not likely to be any now, as the season 
has passed its height. Packers are taking all the fruit they 
ean get at 6%4¢ per quart for the cultivated berries and 45c to 
50e per bucket for the wild varieties. The market for 2s 
standards is now 70c per doz. and not many offering even at 
that figure, nor for that matter are there many buyers willing 
as yet to pay over 65c. 

Those packers who sold future blackberries at 60c or less 
have got hit good and plenty and if they happen also to have 
been string bean sellers at 45¢e they are now wondering ‘‘ where 
they are at.’’ 

_Mr. Editor, do you know of any bigger business gamble than 
selling future canned goods on full delivery contracts and then 
depending entirely on the raw markets for the supplies? It 
would be risky enough selling futures, even if the packer could 
contract with the farmers growing beans and berries—for there 
would still be nature’s risk, and if the farmer didn’t grow 
the stuff the packer wouldn’t get it—but to go ahead and sell 
thousands of cases of futures, with not a quart of berries or a 


low raw markets, and the chances are never even that these 
will materialize. Surely Shakespeare must have looked ahead 
and foreseen the packing business when he penned the words, 
‘* What fools these mortals be.’’ 

Outside of blackberries and blueberries, the packing season 
is over for all small fruits, and in no line was there a large 
pack; consequently there is only sufficient stock in sight to 
meet ordinary requirements. As a matter of fact, strawberries 
and gooseberries are already getting comparatively scarce, and 
as reports agree that the Western pack of these lines is very 
short indeed, there is likely to be an advance in the market 
here. Raspberries are also firm, but red cherries are a little 
weaker. White cherries are selling well and the market is 
firming up. 

There was a heavy demand here last week for peas, par- 
ticularly for seconds and cheap standards; in fact, these grades 
are now becoming somewhat hard to find. The reports that the 
pack in Wisconsin will be 35 per cent short and in Indiana 
50 per cent short, is having a bullish effect on holders of 
stock here. Good seconds are very scarce now below 6714¢, and 
off standards are by no means plentiful at 72%4c. Everything 
points to a continued stiffening pea market and a general 
cleaning up of stocks. 

Packers are still holding off on peaches, there not being 
enough demand for new goods to induce them to be over 
anxious to start packing. A few orders are coming in for spot 
shipment, but buyers are very indifferent about buying the 
new pack. Pies will sell at 75¢ for No. 3 and $2.25 for No. 
10, but little interest is sh@wWn in peeled grades. 

Some apples were packed last week, but the quality was 
nothing to brag about. These summer apples are not very good 
for canning purposes. There was some liberal buying of ‘‘ fall’’ 
packing at about 671%4c for No. 3 and $2 to $2.05 for No. 10. 
These will not be ready for delivery, however, until September 
and October, so there is a demand for the ‘‘summer’’ packed 
for spot shipment, even though the quality is inferior. 

The demand last week for the general line was quite satis- 
factory, particularly for oysters, sweet potatoes, baked beans, 
pears and corn and, of course, not leaving out tomatoes. The 
constant, steady drain is wearing down tomato stocks and 
should there come a crop scare there will be some lively hustling 
to get goods secured. There is no change to report this week 
in the tomato market either for spots or futures, although, if 
anything, futures are a little stronger than a week ago. 

TARTAR. 





Portland 











PoRTLAND, ME., July 11, 1910. 
Epirok CANNER: If hot weather heated over again is good 
for the growing corn and other crops, we have got it. It is 
genuine midsummer, and no mistake. Occasional showers have 
done their excellent work, and there is nothing to complain of 
as to the conditions affecting the acreage planted. This in- 























Fresh Oyster Gans 


“Snapvise” Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE ATTRACTIVE LITHOGRAPHING 
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To the users of 


SANITARY CANS 





During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 


We rent or sell what we consider the best 


DOUBLE SEAMER 


on the market and are prepared to furnish same on short notice. 
We have competent men to INSTALL Double Seamers free 
of charge. 
We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established and we 
will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 





THE UNITED STATES CAN COMPANY 
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erease that was mentioned in one of our evening papers months 
ago was misleading and buyers who pinned their faith to a 
sensational article of a responsible trade paper that pays for 
truth and not fiction, cannot find fault, unless with himself. 

There is no business in future corn, for little is offered and 
none seems to be wanted. Buyers of merchandise, except ice 
and the ‘‘fixens,’’ 
from all over the country being in Maine, and the remainder 
wishing they were, for on the hottest days at night the sea 
breeze comes wafting along, giving peace and pleasant dreams 
to the sleeper. 

A little spot standard corn has sold during the past week 
at 85c, but no fancy is to be had at first hands. 

The spot stock of No. 10 Maine apples is about 500 dozen, 
and this is selling at $2.50 to $2.60, f. o. b. Portland. Few, if 
any, future No. 10 apples have been sold, but the price is $2.25, 
Portland, by the few who have made a price. The outlook is 
very fair for a good crop, but ‘‘there is many a slip,’’ ete. 
Right here it is the right place to say that Maine had its first 
flight of the ‘‘ brown tail moth,’’ en route from Massachusetts, 
two days ago, but it was light compare with previous years. 
The beetle, its imported enemy, is here in force, hence we-look 
for a battle royal, but the result is not yet. How will it affect 
the apple tree? 

In my last letter I named future blueberry prices, but sales 
have been light so far; in fact, ‘‘things’’ move slowly. ~I 
often wonder whether the mislabeling law applies to the southern 
whortleberry as well as to Maine corn put up in other states; 
or whether ‘‘ Maine style’+ is the style of truth! Verily, great 
is law, but don’t enforee it! 

The sardine fishery is dull. The fish are shy. They swim 
afar off! Tomorrow they may come, and tomorrow they may 
not. Many packers are becoming irritable, and ‘‘their lan- 
guage is plain.’’ It is not polite, however. 

The lobster pack is over, with not 50 per cent of an average, 
Buyers of the fresh article enjoyed low prices in the East a 
month or more ago, but ‘‘he cometh not, she said,’’ to the 
packer. High as prices seem, they may go higher. “Many 
remedies have been named for a growing evil—a great and 
serious matter today—but I believe there is only one solution, 
neither destroy nor pack the female lobster. 








are away on vacations, hundreds of them _ 


With the great decrease in the pack of peas, the outlook on 
corn, and increased value of tomatoes, it looks certain that a 
bull market is coming. INDEX. 





New York 








New York, July 11, 1910. 


Epitok CANNER: The eyes of packers, brokers and jobbers just 
now are centered upon the pea and corn situation. All late reports 
covering the prospects for these two important staples in canned 
goods make it certain that the production will be far short 
of expectations on both commodities. A .three weeks’ drouth 
in the principal pea section in New York state has seriously 
threatened the late sweet pea pack. The early pack, if reports 
to reliable brokers here are to be credited, was decidedly short, 
and this taken in conjunction with.the fact that finer grades in 
peas have been extremely scarce, has added a good deal to the 
perplexities of jobbers. There seems to be no doubt that fine 
peas will command a big premium by the time deliveries of 
the.new pack are completed. There is no doubt now in the 
minds of buyers that pro rata deliveries will be the rule as far 
as western and New York packers are concerned. Jobbers are 
hedging on sales of futures to the retail trade and they are 
seeking stock in all grades with a view to protecting themselves 
in the event of a material shortage on any grade. As a result 
it is not difficult to sell cheap peas, and a good deal of business 
this week was done in country packed southern seconds and 
standards. Offerings of the latter are less freely made at 65c¢ 
per dozen, f. o. b. factory. In most eases 67%4c to 70¢ are 
demanded by packers. It is said in some of the best posted 
brokerage circles here that at no time in recent years has the 
sale of country packed peas been so large as this season. In 
jobbing quarters the sales of peas under contract with retailers 
have been considerable, and there is some fear entertained 
that the sales are in excess of probable deliveries under con- 
tracts with the packers. Local brokers are estimating the 
shortage in the total pea pack for 1910 as between 1,000,000 
ceases and 1,600,000 eases. 

Serious as are the conditions in peas, there seems warrant 
for the belief that corn patk prospects are equally dubious. 
There are few packers in any section who are willing to take 
on more business in 1910 pack. The critical period in the growth 











‘* George, I am frank to confess that I do not understand 
all this agitation against consolidation of business interests. 
I have been down shopping to-day and the improvement in 
the large stores that have consolidated with New York is 
wonderful. 

‘*The buildings have been increased in size and the 
stocks are equal in variety to the stores that I drag you 
around to when we go to New York.”’ 

‘* Mary, you have struck a lead that I have seen for 
several years and I cannot understand why the Canning 
interests hold back. 

‘* There is a line of Canneries from the Hudson River to 
the foot of Lake Michigan that should have consolidated 
years ago, under the name of the ‘ Northern Canneries Co.’ 
They supply a variety and quality of products which are 
unique and as a unit would be very profitable both to the 
stockholders and the trade. 

** If you women want to vote, this is one of the questions 
you should be posted on.’’ 





THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 





INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 
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CORN Will Mean COIN This Season!! 


Will thefold machines see you through and 
stand crowding? 


We have provided a fair stock of standard 
machines¥'and repair parts, but they are going 
pretty fast! Are you protected? 





SPRAGUE CANNING MACHINERY CO. 
CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers, Corn Silk 
Brushing Machines, Mixers, Cookers, Etc. 























The Sprague Universal 
Liquid Filler and Syruping Machine 














This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallest ¢ to numbe ten size 


Works equally well on ordinary cap hule. 
Friction Top or Sanitary Cans, 
or Glass Jars. 


Fills the can or jar with liquid up to any desired height, © 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & Cu., General Agents 


Sprague Canning Machinery Company, 5 Wabash Avenue, CHICAGO 
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of corn is here and now, and sellers are slow in accepting 
bids on both spot and futures. Here and there some business 
ean be done in future Southern Maine style corn at 65ce, f. o. b. 
factory. Most offerings, however, are quoted at 67%4c and 
70e. Old pack Maine style corn is held at 77\4¢, f. o. b. fae- 
tory. In state corn few packers will do business in futures. 
The general quotation is given as 77%c to 80c, but the figures 
are more or less nominal. Spot fancy corn has met a fair 
demand at 871%4c to 90e for state. Second hands hold Maine 
corn at $1 to $1.25 per dozen as to brand and quality. Good 
state standards are quoted up to 85e per dozen. A feature in 
the situation that indicates the jobbers’ anxiety as to futures 
is the fact that some ordinary grade in state corn was picked 
up this week at 77%e per dozen. Western corn has not been 
offered here to any extent, and the few lots in futures to be 
had have met a fair sale based on 75c¢ to 85c laid down here. 

Several of the local brokers who have returned here from 
an inspection of-the corn sections in New York state and the 
South report erop conditions adverse to a normal yield on the 
smaller acreage planted. The cornfields present an irregular 
growth due to the replanting early in the season, and in nearly 
all sections the crop is backward. One broker on his return 
from a tour of the state asserted that if the pack showed a 
volume equal to 75 per cent of last year state packers would 
be in luck. It is certain that local jobbers are beginning to 
appreciate the nervousness of the corn and pea situation. Both 
articles show a prospect from the market point of view of being 
good property for dealers to hold. 

The mid-summer season this year offers several other features 
that are well worth the attention of buyers. Developments in 
the canned fruit pack on the Pacifie coast show that the sea- 
son’s outturn is far from likely to be an excessive one on any 
line. Packers have already made substantial advances in values 
from the opening basis on small fruits, some grades in peaches 
and pears. Apricots are a good deal higher, though the pack 
of this fruit promises to be fairly large. In most cases pears 
have been withdrawn from the market. Investigations made by 
local brokers into the conditions among local jobbers develop 
the fact that a good deal of late buying has been done by the 
big houses. This business, it is said, was covered prior to the 
advances made by packers. There is little business in future 
canned fruits at the moment, and all advices from the Coast 
indicate that packers are not anxious to take on more business 
pending a more certain knowledge of the outturn. Spot Cali 
fornia canned fruits are firm. Holdings based on the recent 
advances on futures show a considerable profit to jobbers, and 
are considered good property to carry into the fall season. 
There has been a good inquiry for pears and sales of No. 2% 
extras have been made here at $2.50 per dozen. Apricots on 
the spot are a slow seller. Southern peaches get a little atten- 
tion and sales of No. 3 pies have been made at 95c here. No. 
10 have sold in a jobbing way at $2.85 per dozen here. No. 3 
standard all yellows have sold in a fair way at $1.35 per dozen, 
delivered. Future southern pie peaches, No. 3 standards, are 
offered on the basis of 72%4c; f. o. b. Baltimore. On No. 3 
seconds yellows a price of 95c, f. 0. b. factory, has been fixed 
by one seller. As a rule, however, future southern peaches are 
getting only a moderate attention. 

New York state gallon apples are quoted at $2.35 per dozen, 
f. o. b. factory, on standard packing. The range on old pack 
on spot is given as $2.65 to $2.75 per dozen. Apple crop pros- 
pects are considered fair. A good deal of business has been 
done in. futures based on quotations, Canned pineapple seems 
to be a little slow and there is a somewhat easier general tone 
noted. Strawberries and other small fruits have been given a 
moderate attention. No. 10 blueberries are held up to $5.25 
per dozen here on southern packing. A few sales of No. 10 
strawberries have been made based on $4 per dozen, delivered. 

In fish lines features are less prominent. Pink talls are 
quoted at 85e¢ to 90e as to holder and quality. There are only 
two sellers at the inside figures and they have only small lots. 
Red Alaska talls are obtainable at $1.55 per dozen. There are 
few lots of medium reds. It is considered more than likely 
that prices now given will represent the top of the market, 
since the influence of new pack in pinks, reds and medium reds 


will be a factor to keep values down. Talk on opening prices 
is for not less than $1.20, f. o. b. Coast, on 1910 pack red 
Alaska talls and 67%%e on pink talls. The deliveries on Colum- 
bia river chinooks are fair. The pack to date is given in 
wires from Astoria as about equal to that to this date last 
season. Reports from the Puget Sound indicate that the off 
year pack will be larger than that four years ago. ‘There are 
some lots of off grade Sockeye salmon to be had at $1.50 per 
dozen on talls. Best stock is quoted at $1.65 per dozen here. 
The demand for consumption of salmon is fairly active for the 
season. Retailers, however, are finding consumers are seeking 
the low priced stock. 

Tomatoes have moved sJowly so far as local buying is con- 
cerned. The range on No. 3s, Delaware and Maryland pack, 
as to grade, is 65¢ to 67%4c per dozen, f. o. b. factory. Few 
earlot sales have been made in any quarter. The policy of 
buyers is to take stock only about as they need the goods, in 
view of:the near approach of the new packing season. A good 
many lots of so-called full standard tomatoes offered at 65e, f. 
o. b. factory, showed quality too low for buyers’ acceptance. 
There seems little chance for a rise in the market, however, 
this side of the new pack. No. 2s are steady at 50c, and No. 
10s at $2 to $2.10 per dozen, delivered. It is the opinion that 
jobbers’ stocks are the lightest in the history of the tomato 
production in recent years at this season, and that a big buying 
will follow should the coming pack fall short. 

Hupson STREET. 





New York Dried Fruit Market 











New York, July 11, 1910. 

Epirok CANNER: New crop State evaporated apples for 
October-November delivery have sold under contract this week 
at 7e for prime in 25-lb. boxes. Bids of 714¢ were refused at 
the close on this grade. It is said that the rise in prices is 
due to the development of injury to the state crop of greenings, 
and to a considerable buying for spot account. The German 
buyers are said to have taken on a good deal of stock since 
the season opened at 644c to 7c on prime. Fancy and choice 
grades are not active. On spot prime the market seems to be 
firmer for good stock, but there is a good deal of fruit here 
rather low in quality. In most cases prime is quoted at 7%e 
to 714e here. Chops and waste are scarce and a little nominal. 
There is little interest in small fruits. 

The feature in other dried fruits is the development of a 
big. buying interest in future Smyrna figs. Sales estimated 
at close to 3,000 cases of layer stock have been made at a range 
of 25/ to 30/ per ewt. for regular proportion of sizes for Sep- 
tember shipment from Smyrna. One importer entered the mar- 
ket on Saturday last with quotations on layers for second half 
October shipment from New York. Prices quoted are: 1%- 
inch layers, 8c; 2-inech, 84%4c; 24-inchs 9e; 24-inch, 9\4e, and 
2%4-inch, 10%4e, in 10 and 12-lb. boxes. For earlier arrival 4c 
per pound higher is quoted. Importers seem to be satisfied that 
the product will be allowed entry under more favorable terms 
than last year. 

Future prunes are strong on the Coast, based on 4¢e to 4%4¢ 
four size bag basis, f. o. b., for 50/ to 90/ for first half*Octo- 
ber shipment. A little buying has been done here for sizes 40/ 
to 60/ inelusive at 4%c. In most cases a Ye premium is 
asked on 40/ and %e premium on 30/. Sellers’ ideas are stiff 
and a 5e f. o. b. Coast basis is freely predicted. Buyers, how- 
ever, are taking little stock in this prediction. Spot prunes 
are dull but firm. Seeded raisins are lower on the Coast for 
future shipment, and buying has been done for October ship- 
ment at 5%4e for fancy in 1-lb. cartons. Old crop seeded for 
August shipment can be had at 5c, f. 0. b. Coast. Spot seeded 
raisins seem dull. A light interest in other raisins is reported. 
Apricots, 1910 crop, for shipment from the Coast, are firmer. 
Offerings are quoted at 9%¢e, f. o. b., for choice Royals in 25-Ib. 
boxes. Peaches are dull and easy. A firmer tone is noted in 
future currants, with Greek cables noting 19/ 6d per ewt. for 
fine Amalias uncleaned in barrels. The crop will fall short of 
early expectations, it is reported. HELLGATE. 











MILFORD 
Green Bay, Wis. 





The Everett B. Clark Seed Co. 
Growers of Su perior Seeds for Canners 


CONNECTICUT 
Sister Bay, Wis. 


East Jordan, Mich. 
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Cur Your WRAPPING CosTs IN HALF 








THE BURT WRAPPING MACHINE 


saves many packers from 50 to 100 per cent 
of what you pay for wrapping cans—can you 
afford to ignore this waste in finishing your 
product? 4 There is no more important factor 
than keeping the cost of production down to the . 
minimum—wouldn’t it be well to get on the same 
footing with other canners. 4 Get particulars 
of the BURT WRAPPER now and you'll be 


glad you investigated. 


BURT MACHINE COMPANY 


BALTIMORE, MD. 
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INTERSTATE COMMERCE COMMISSION WILL 
SUSPEND ADVANCE IN RAILROAD RATES. 

A Washington dispatch states that the Interstate 
Commerce Commission is to heed the demand of the 
country to suspend increases on railroad rates pending 
a thorough investigation to determine the reasonable- 
ness of such action. 

This change in attitude of the commission is under- 
stood to have been brought about by a flood of protests 
which have reached the president and the commission 
from shippers in all parts of the country. 

There is no doubt that these protests have been effec- 
tive. It is now expected that a great majority of the 
increases which have been filed will be suspended by the 
commission. Examiners will be set to work immediate- 
ly to obtain evidence to show whether the rates are rea- 
sonable. A meeting of the commission will be called 
for fall, when decisions will be announced as to whether 
the rates shall go into effect. 


NEVINS-CHURCH PRESS INSURES ITS EMPLOYEES. 


An innovation by the Nevins-Church Press, of New 
York, a concern well known in the canning industry, is 
being watched with great interest by manufacturers 
and employers of labor generally in New Jersey and 
by labor unions. The company has insured every one 
of its 150 men and women employes. The system was 
planned on a merit basis and the size of the policy is 
indicative of the esteem in which the company holds the 
employe. 

An insurance company was requested to write a 
policy upon every man and woman in the plant, em- 
ployes selecting the person to be named as beneficiary. 
The company paid the premium. The company will 
pay the premiums as long as the employe remains with 
it. When he leaves or is discharged the policy is given 
to him and then he may continue payments or permit 
the policy to lapse. There is no accident clause so that 
the company can in no way benefit by its expenditure 
of several thousands of dollars. 

“The policies are from $250 to $1,000 each,” said 
T. J. Hughes, the superintendent tonight. “It is merely 
our way of showing appreciation for an exceptionally 
loyal lot of employes. There is nothing about the policy 
that binds a man to us except that we pay the premiums 
while he is with us.” 

The Nevin-Church Press has its Chicago office at 53 
River street, in charge of John L. Freeman, who needs 
no introduction to readers of THE CANNER, as he is one 
of the best known men connected with the canning in- 
dustry. 


SUMMARY OF JULY CROP REPORT. 


The general average condition of crop growth in the 
United States on July I, 1910, was about 5.5 per cent 
lower than on July 1, 1909, 3.8 per cent lower than 
July 1, 1908, and 3.4 per cent lower than the ten-year 
average condition on July 1. In the New England 
States conditions are 3.5 per cent better than a year 
ago and 4.1 per cent above the average. In the South- 
ern States conditions are about 3.5 per cent better than 
on July I a year ago and 2.4 above the ten-year aver- 
age; in the North Central States, east of the Missis- 
sippi river, conditions are 8.7 per cent below a year ago 
and 4 per cent below the average; in the North Central 
States west of the Mississippi river, 15 per cent lower 
than a year ago and 12.2 per cent below the average; 
in the far Western States, 3.6 per cent below a year ago 
and 4.3 per cent below the average. 

The following tabulation is a summary for the 
United States of crop conditions on July 1, with com- 
parisons, as estimated by the Bureau of Statistics of the 
United States Department of Agriculture: 





Condition July 1—— June l, 

Crops. 1910. 1909. 10-yr.Av. 1910. 
Ss x 4c 6 tibia a belt Saath 85.4 89.3 85.1 a diegl 
Sweet potatoes........... 87.4 89.7 89.5 o0egl 
RPC Ee 49.6 54.6 61.9 53.0 
NY Cie Sn srsad «dade 62.1 50.0 61.4 62.0 
CL eh hs 66 bon tins cee 61.0 57.5 ere 63.2 
Blackberries ............ 77.0 88.8 *90.0 80.0 
MINE s.5.as,0 da a3s:,0:¢ 76.2 89.5 *88.6 79.2 
ID: «paca diane s.ccoab 86.1 91.6 *88.0 ee 
I Ta crac eae cists: 4,4'6 a 88.6 90.7 *89.4 88.5 
(EEE Rea era ee 89.8 91.7 *90.6 91.1 
2 err 88.4 89.1 *89.6 re 
Beans (Lima)........... 87.7 89.1 ae 86.3 








*Four-year averages. 


DEALING WITH AN OLD ORCHARD. 

When an orchard is old and has been long neglected, 
the first step in its renovation is likely to be pruning, 
stirring of the soil, and fertilizing the land. Treatment 
such as this often does wonders by itself. It may be 
true that hilly land cannot be left uncovered during 
winters, owing to the danger of washing away the soil, 
but it is possible, none the less, in all situations, to do 
something in this line, still keeping the surface bound 
by a cover crop in winter and at least the ground im- 
mediately under the trees can be dug up and afterward 
protected from washing by mulching.—Fruit Grower 
and Gardener. 


Used canning machinery in good condition finds a ready 
sale if advertised by means of a CANNER ‘‘For Sale’’ ad. 














‘#4 E. L. SANFORD COMPANY 
Ganned Goods Brokers 


REPRESENTING 


PACKERS IN ALL STATES 
COVERING THE JOBBING TRADE 
EVERYWHERE. PROMPT TELE- 


GRAPH SERVICE. ALL 
TELEGRAPHIC CODES 


INDIANAPOLIS 




















LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 








Also manufacture 


Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 


BUFFALO, N. Y. 








WORLD'S GREATEST KRAUT CUTTER 
German Pattern—Improved 
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“NATIONAL” 
PAGKBRS’ GANS 


With Plain or Solder Hemmed Gaps 





5 Gal. Pulp Gans 


Sanitary Lacquered Inside 





“Square Deal” Wax Top Gans 





MANUFAGTURED BY 


NATIONAL GAN GOMPANY 
DETROIT, MIGH. 


























“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.’’ 


@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@ Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the dayin which 
you write us for catalogue and prices. The rest is easy. 











The Fred H. Knapp Co., Westminster, Md. 
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| Latest News of Canners’ Crops 




















| Peas 





Wisconsin—Peas. 

The Dutch Canning & Pickling Company, Cedar 
Grove, Wis., report under date of July 9: “We have 
packed 10,000 cases of Alaskas and expect to have 
about the same number of sweets. We begin with our 
sweets July 11; all through with early; quality fair, 
yield normal.” 

The Lange Canning Company, under date of July 9, 
say: “We expect to finish packing peas the middle 
of the coming week. We are getting about one-third 
of a crop.” 

The Columbus Canning Company, in a report to THE 
CANNER dated July 9, says: “Late peas yielded just half 
of last year’s crop the first few days. Have been run- 
ning: on sweets now five or six days and each field 
seems to be a lighter crop than the last. Impossible to 
accurately forecast results, but safe to say result will 
be less than half a crop. We will consider ourselves 
fortunate if we can deliver 50 per cent. Heavy hail 
today did far more damage than the benefit derived 
from the light rain accompanying it.” 

The W. Seyk Company, Kewaunee, report under 
date of July 11: “We will not have over 30 per cent 
of a pea crop.” 

The Oostburg Canning Company in a report dated 
July 11 says: “The condition of our pea crop is far 
below normal. Moisture could not improve conditions 
any, as we will finish packing within the next ten days. 
Late fields are burning up; pack about 50 per cent.” 

The Chilton, Wis., Canning Company in a report 
dated July 9 says: “The yield of peas is a disappoint- 
ment to us. Never before, so far as we know, have 
the crops in Wisconsin suffered so much from dry and 
hot weather as they have this season. It is not so much 
the lack of moisture as the high temperature which has 
affected the growing crops. At this writing we do not 
expect our pack to be 50 per cent of a normal crop. 
We have several hundred acres of late peas out and 
should we have a nice rain in the next few days about 
one-half of this acreage would still be benefited. With 
no rain these late peas will be a total loss.” 

The Wausau Canning Company, reporting under 
date of July 11, say: “The pea pack will be over here 
in three days. No sweets will be packed, and only 
about 40 per cent of a crop of Alaskas.” 

New York—Peas, 

The Fredonia Preserving Company report under late 
date: “Peas late starting to pack and all maturing 
together, regardless of seeding quality; medium to 
poor ; very hot and dry; no rain in three weeks.” 

The Fuller Canneries Company in a report to THE 
CANNER dated July 11 sey: ‘We have finished our 
Alaska pea pack with about a 50 per cent vield. Sweet 
varieties will not exceed this proportion and may fall 
considerably less.”’ 

Indiana—Peas. 

Harry C. Gilbert Company, Indianapolis, in a letter 
to THE CANNER dated July 9, says: “We had a very 
small acreage in peas but a fair yield. No estimate has 
been made of the size of the pack, but the total quantity 
was very small, because only a few packers ran on peas 


this season. There has been an active demand for them 
for the past ten days and most of the peas packed in 
Indiana have been sold.” 

A leading Indiana pea packer reports under date of 
July 9: “Weare unable to give you any definite figures 
on the pea pack, but we are sure that the total is far 
below last year’s figures.” 

Fred L. Dutton, Greenwood, Ind., reports on July 9: 
“The acreage in this state on peas this year was prob- 
ably 40 per cent of last year; the yield was fairly good 
per acre, but the extreme hot weather that struck us 
recently damaged our prospect considerably ; otherwise 
we would have had an extra good yield per acre. At 
this time the writer would not venture to compare the 
size of this year’s pack with that of last.” 

One of the principal pea packers in Indiana, in a re- 
port dated July 9, says: “The acreage throughout the 
state was very short, but there was a very good yield 
per acre, and it is our opinion that the Indiana output 
will not fall very much short of last year’s pack, as last 
year was the worst season on peas we ever had in this 
state. The pack cannot be as large as last year, but it 
will not be as greatly reduced as the acreage would 
indicate.” 

Ohio—Peas. 

An Qhio pea packer in a report to THE CANNER 
dated July 9 says: “We think the pea pack in Ohio 
was somewhat better than last year, although we had 
a very unfavorable condition to contend with, on ac- 
count of the excessive heat, and do not think the 
proportion of fancy stock is up to the average.” 





Corn 








New York—Corn. 


The Fredonia Preserving Company, Fredonia, N. Y., 
report under late date: “Cora doing fairly well and 
shows prospects of a fair crop from the pieces that had 
a start; a good deal of acreage abandoned to other 
crops on account of poor seeding.” 

The Fuller Canneries Company, reporting under date 
of July 11, say: “Fully 25 per cent of our corn acre- 
age was ruined on account of the very wet weather 
at planting time. That which remains, however, is 
growing well, though it is small.” 

Illinois—Corn., 


A large canning concern in Central Illinois says in a 
report dated July 9: “Although our corn is later than 
usual, we have what we believe to be a good average 
stand and all in fine condition. Our corn is not suffer- 
ing for rain at this time, but a shower within a few 
days would be beneficial.” 

Dickinson & Co., Eureka, report under date of July 
11: “The cold, wet weather in May and the unusually 
dry, hot weather during the past three weeks will both 
serve to delay the corn crop and probably has injured 
the vield somewhat already. The present prospects, 
anticipating favorable weather from now on, are for a 
late start, and, say, 90 per cent of a normal yield.” 

The Illinois Canning Company, Hoopeston, IIl., re- 
porting under date of July 11: “Owing to the very 
warm weather we have had for the past few weeks, 

















together with seasonable showers, both field corn and 
sugar corn have made very rapid growth, so that the 
crop this year will not be much behind last year’s crop 
at the season-of maturity; so that we shall probably 
begin packing sugar corn this year about as early as 
last year. The sugar corn crop is very clean, of good 
color, and never grew faster before, and canners in this 
section of the country are very much encouraged and 
feel very hopeful for the coming pack.” 
Indiana—Corn, 

Iroquois Canning Company, Onarga, Iil., write un- 
der date July 12: “The present condition of our crop 
is considerably better than a year ago at this time. Our 
fields are absolutely free from grass and weeds. We 
had a fine shower last night which covered all of our 
farms.” 

A large canning concern in Central Indiana reports 
to THE CANNER under date of July 9: “For the past 
three weeks the weather has been ideal for both to- 
matoes and sugar corn. Part of the lost time has been 
regained and both crops are looking splendid, but the 
acreage on tomatoes is vastly less than it was last 
year.” 

Harry C. Gilbert & Co., Indianapolis, reporting on 
July 9: “Corn is making good progress, although 
there is not sufficient acreage in sugar corn in Indiana 
to cut much figure one way or the other.” 

Fred L. Dutton, Greenwood, Ind., reporting under 
date of July 9: “Corn is spotted in places. Some fields 
look good and are growing well at present. Other 
fields, where the germinating power of the seed was 
not full strength, are lacking in vitality, but it is en- 
tirely too early to speculate with any degree of accuracy 
on the coming corn crop. This month and next are 
usually two hard months, so far as too much rain or 
too much sunshine are concerned, and in this country 
we are more or less fearful of a drouth to come.” 

A large Central Indiana canner, in a letter dated July 
9, says: “There is nothing new to report on the to- 
mato and corn crop situation in this section. As al- 
ready reported, our acreage is extremely short on both 
of these crops, and it is absolutely impossible for us to 
turn out a normal pack. What acreage we have in, 
however, is looking very well; in fact, the corn is look- 
ing exceptionally well. With one or two good rains 
about the 1st of August our corn should make one of 
the best crops we have had in several years.” 

Iowa—Corn. 

The Iowa Canning Company, Vinton, lowa, report- 
ing under date of July 9: “While we are very much 
in need of rain, sweet corn is doing very well in this 
section, and with plenty of rain from now think pros- 
pects good for a fair average crop.” 

Ohio—Corn. 

The Pressing & Orr Company, Norwalk, Ohio, re- 
port under date of July 9: “A fairly good stand of 
corn, but it will all depend upon the weather condi- 
tions of the next month as to what the pack will be. 
It is too early to predict, as too many things might 
happen before that time.” 
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What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 














Tomatoes 








Indiana—Tomatoes. 


The Pressing & Orr Company, Norwalk, Ohio, un- 
der date of July 9 say: “Our tomato acreage is not as 
large as usual. Some sections are looking very well, 
while others are in very poor condition.” 


Ohio—Tomatoes. 


Harry C. Gilbert Company, Indianapolis, report on 
tomatoes under date of July 9: “Since the middle of 
June weather conditions in the greater part of this 
state have been very favorable. Although tomato plants 
were late in being set in the fields, the hot weather 
with ample moisture has brought them along rapidly 
and they have made good progress. As we have said 
before, however, the tomato acreage in Indiana is not 
more than 50 per cent of normal.” 

Fred L. Dutton, reporting under date of July 9, says: 
‘Tomatoes in some fields look good, strong and 
healthy, but there are just about as many fields that 
look the opposite, and they have not been set long 
enough yet to form a definite conclusion as to results, 
and I have not seen fields outside of this immediate 
vicinity up to this time.” 

An Ohio packer reports under date of July 9: “Out- 
side of the fact that corn and tomatoes were late in 
getting into the ground, we do not see but that there 
is an average chance*for a good crop. Tomatoes and 
corn have made good growth in the last two weeks 
and stands are fairly good. It is too early to predict 
what results will be.” 


ARE YOU AFRAID? 


One of the best things you can do is to cut fear out 
of your life. There’s nothing in it. If “you're afraid” 
you're putting the biggest kind of a barrier between 
you and success. Fear nothing except your bad deeds. 








A SEASONABLE 
SUGGESTION 


July is a busy month with Tomato 
and Corn canners; it is a month during 
which the work of overhauling machin- 
ery and fitting up factories goes forward 
with a RUSH. 

Some canners find that they will 
need more machinery ; others that they 
will have some used machinery to sell. 

No matter which of these classes 
you happen to be in, “THE CANNER” 
can help you out—can find you a buyer, 
if you have some used tomato or corn 
machinery to sell, or a seller if you want 
to purchase used machinery. 

A small “CANNER” Want or For 
Sale advertisement will turn the trick 
for you, and do it in a hurry. The cost 
will be very small. 

But RESULTS are what you want 
and RESULTS are what you will get. 
Write out your ad. and send it AT ONCE; 
delay may prove costly. 
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PRESERVING FISH IN PAPER—NEW METHOD OF 
WRAPPING TO EXCLUDE BACTERIA. 

Captain A. Solling, Danish fisheries agent in Lon- 
don, has for some time been.experimenting with the 
packing of fresh fish in specially prepared paper, and 
has reported interesting results, which Consul General 
Wallace C. Bond, of Copenhagen, reviews: 

“The main point in the preservation appears to be 
to inclose the fish as free from bacteria as possible in 
some cheap and convenient material which will keep out 
the air and prevent the intrusion of injurious aerial 
bacteria. Another important feature of fish preserva- 
tion is to prevent the ice water, with its injurious bac- 
teria, from contaminating, the fish, and at the same time 
to apply the frigidity of the ice in order to prevent the 
development of the bacteria that might be already in the 
fish. 

“By the Solling method of packing the fish in the 
paper before placing them on the crushed ice, the air 
is excluded and.the ice water is prevented from reach- 
ing the fish. The effect of the ice through the paper 
prevents the development of any bacteria that might 
be already in the fish. In order to attain this result it 
is absolutely necessary that the fish be treated while 
alive, or at least when quite fresh, and it is therefore 
better to undertake the treatment on board the fishing 
boats. 

“The fish should be cut while it is yet alive, the in- 
sides removed and the gills cut away; the head, how- 
ever, ought always to be left. The sound, where such 
is found, is cut through, lengthwise, and all the blood 
under it is removed. The fish must be cut so far back 
that all the blood accumulated at the anus can easily 
be removed. The fish is then cleaned and scrubbed 
well in salt water, inside as well as out, with a stiff 
brush until all the blood stains are removed. 

“As soon as the fish has lain long enough for all the 
blod to run off (it must be carefully observed that no 
bloody water remains in the belly), the fish is packed 
in the paper, which must be square in order to obtain 
the best packing, and each side at least one and one-half 
times the length of the fish. 

“To start with, the fish is placed crosswise at one 
corner of the paper, and wrapped up firmly. The two 
corners are bent in and wrapped up, and the fourth 
corner tied with a piece of cord. The objection may 
be raised that this way of treating fish is too particular 
and takes too long, but the increased work and the in- 
creased expense will soon be offset by the higher price 
secured on account of the better preservation of the 
fish, and the intelligent fishmonger will soon discover 
the advantage of handling fish which, if not sold today, 
may be sold in three, four or eight days and still be 
equally good and fresh. 

“It is not yet proved that all kinds of fish are equally 
adapted to packing in this manner; it may not pay, 
either, to pack all kinds of fish, but the better kinds of 
fish, like sole, turbot, kitt, halibut, cod, plaice and had- 


dock, would bring better prices if treated in this way. 
Fresh-water fish like salmon, carps and zanders, which 
are to be transported a few days, would have a different 
appearance at the end of the journey if packed in the 
paper. 

“The main point is that the fish must be cut, the 
bowels and the gills removed, and the fish well cleaned 
if it is to be sent long distances. From various ex- 
periments it is claimed that fish packed according to 
this method will keep fresh for a long time and make 
a far healthier and better product than when kept in 
direct touch with the ice. The paper is manufactured 
in England.” [Name of maker and prices obtainable 
from the Bureau of Manufactures. | 


EASTERN TOMATO ACREAGE 25 PER CENT SMALLER 
THAN LAST YEAR. 

At a meeting of the Tri-State Packers’ Association 
held at Wilmington, Del., last week, reports by pack- 
ers indicate a shrinkage in the tomato acreage in that 
section amounting to about twenty-five per cent below 
the 1909 acreage. Present holdings, it was also found, 
are very much smaller than at this date last year and 
prospects are for a close clean-up. The tomato crop 
was found to be in unsatisfactory condition in many 
localities. 

The next meeting will be held on Monday, August 
15th. 


ANCHOR BRAND NON-ACID SOLDERING FLUX. 


We are pleased to call attention to the Anchor Brand 
Non-Acid Soldering Flux, manufactured by the Gar- 
den City Laboratory, whose advertisement appears on 
another page. The excellent features of this flux, 
namely, non-fumous, non-irritant, non-corrosive, its 
perfect sealing quality, its “go-farther” feature, the fact 
that the treated can surface is left bright and smooth, 
have served to class it in the judgment of a large num- 
ber of the prominent canners and the adoption by them 
as being the best as well as the cheapest. 

The Laboratory people suggest early orders of a 
supply, stating that it is their experience that many 
factories overlook the flux item till about the time to 
start their machines and then wire in rush orders, sub- 
jecting themselves to delay that might have been easily 
avoided. The Garden City Laboratory is well equipped 
for service to its large and increasing clientele and all 
orders are executed with promptness made possible by 
these facilities. However, the co-operation of its 
patrons is asked in the suggestion of anticipating their 
requirements by ordering early. 


DAMAGED RAISINS GO CHEAPLY. 

Two thousand tons of raisins saved from the recent 
warehouse fire in Fresno were sold for $1,500. The 
fruit was unfit for human consumption, but makes ex- 
cellent hog feed. 














E MR. CANNER:— 


PHILADELPHIA 





REYNOLDS CANNERS’ TRUCKS 


Don’t be without the highest-grade warehouse trucks made. 
Made in twenty-one sizes, with or without racks. 


LANSING WHEELBARROW COMPANY, LANSINC, MICH. 
NEW YORK 


They are imitated, but never equalled. 
Easy running. Easily guided. Last a lifetime. 


Write for Booklet C. A. N. 


CHICAGO KANSAS CITY MINNEAPOLIS SAN FRANCISCO 
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UNIVERSAL LIQUID TESTER 
A device for 


testing the con- 
sistency of any 
liquid or semi- D 
liquid, such as 
Catsup, Tom- 
ato Pulp, Pre- 
pared Mus- 
tard, Oils, 
Salad Dres- 
sing, etc. It 
assures uni- 
formity of your 
product. 





Write for 


particulars ”” PATENT APPL.FOR 
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Universal Liquid Tester Co. 


(Not Inc.) 
616 W. Kinzie St. - - - - Chicago, Ills. 














FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. 




































































NATIONAL GANNERS’ 
DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Canners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 

Distributed free to members of the 


NATIONAL CANNERS’ ASSOCIA- 
TION. 


Sold to the TRADE at $2.00 per 
copy, postage prepaid. 


Address all orders to the 


National Ganners’ Association 
Belair, Maryland 


Personal Checks Accepted 





























If you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 
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CANNING SPECIALTIES. 

Orange Preserves—In France and other countries 
where the supply of oranges may be obtained in fair 
supply and at compafatively low prices a number of 
appetizing products are prepared from this fruit, says 
Pure Products, which gives the following sketch of 
methods employed in France for handling either the 
whole fruit or splits. 

For the manufacture of orange compotes, the not too 
ripe fruits which admit of being easily peeled and di- 
vided, are utilized; the smaller fruits are used whole, 
only the large fruits being split. Peeling is effected 
by means of a machine, or in the case of small factories, 
by hand with a sharp knife. The white under-peel is 
to be carefully removed. The larger fruits are now 
carefully split, freed from the seeds and then soaked 
in flat vessels under water. The smaller fruits are to 
be deprived of their seeds by means of an ordinary 
apple corer, and are then also placed under water. The 
soaking in water requires in the case of splits up to 
twelve hours, and the whole fruit up to twenty-four 
hours, according, to the bitterness. The water is to be 
changed at least once. After this preliminary soaking 
the process of blanching is begun. The pieces of fruit 
are placed in cold water in the kettle, slowly brought to 
boiling and gently boiled until soft. During this process 
generally a little tartaric acid is added. The blanching 
process must be conducted with care, since otherwise 
the splits become too soft and lose too much juice. 
After the parboiling is finished, the pieces of fruit are 
removed from the kettle and quickly submerged in cold 
water, after which they are brought in small quantities 
into the ordinary fruit pans and covered with a toler- 
ably cold sugar solution of 14° Baumé. It is necessary 
to cover the surface of the liquid in each pan with a 
piece of cloth of suitable size, in order to keep the 
pieces of fruit completely submerged and not too much 
exposed to the air. Whole fruits should be so placed 
in the liquid that the core opening is in a vertical po- 
sition in order to make certain the passage of the sugar 
solution into the center of the fruit. The further treat- 
ment follows the ordinary course of daily boiling of 
the sugar solution and the occasional strengthening of 
the same by 2 to 3°. (For an account of the methods 
of manufacture of glacé fruits in France, see Pure 
Products, Vol. V, page 240.) In France, it is custom- 
ary to heat the pieces of fruit, together with the solu- 
tion, every other day up to 100° C., in order to pre- 
vent fermentation. The split oranges destined to be 
put up as preserves in glass or in tin are allowed to re- 
main in the sugar solution until it has reached 28° 
Baumé. The liquid is then allowed to drain off com- 
pletely, the pieces of fruit are filled into the can or the 
glass, as in the manufacture of other compotes, and 
the filling is completed with the freshly boiled and clari- 
fied sugar solution. The final sterilization in the water 
bath requires from 20 to 25 minutes for cans, accord- 
ing to size, and 35 to 45 minutes for glasses, according 
to size. 

Dried Potatoes—The daily press has recently report- 
ed that owing to the low prices obtainable in certain lo- 

















E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
|) Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI 




















calities for potatoes, large quantities of that valuable 
product of the fields have been thrown away. Whether 
these reports that growers are throwing potatoes away 
because of inability to sell them are true or not, the 
fact is that a vast quantity of potatoes that could be 
saved by drying are lost each year through spoilage. 
Here is a splendid opportunity for the American peo- 
ple to practice that conservation of resources which is 
being preached by everybody, from the President of 
the ‘United States down. There are, it is true, a few 
plants in Amcrica which produce the so-called potato 
chips that are to be found on sale in most delicatesssen 
stores, but this product is relatively expensive, and 
does not represent any considerable part of the annual 
production. What is needed in every locality where 
potatoes are extensively raised is a plant for drying the 
surplus crop. Such an outlet, by making provision for 
the absorption of stock not needed for immediate con- 
sumption, would serve largely to prevent those violent 
fluctuations in price which disturb producers. Potato 
drying on an immense scale is an established and profit- 
able industry in Germany, the product being used both 
for stock feed and for table use. There does not ap- 
pear to be any good reason why potato drying could 
not be successfully carried out in this country, either 
in separate plants, or as an adjunct to canning estab- 
lishments which are otherwise engaged during the sum- 
mer months. As practiced in Germany, the potatoes 
are dried so as to contain no more than 15 per cent of 
moisture, either by means of superheated steam or by 
hot gases. In the first place, the washed potatoes are 
boiled soft with steam under a pressure of 0.5 atmos- 
pheres. The boiled potatoes are then pressed between 
rollers, to which steam under a pressure of 2.5 atmos- 
pheres is supplied, the steam given off by the potatoes 
being removed by an exhaust; the paper-like mass ob- 
tained is scraped off the rolls by sharp knives and torn 
into flocks. In the second system the washed potatoes 
are cut up into pieces or discs, which are then passed 
through rotating drums, through which hot gases from 
burning coke or coal, plentifully mixed with air, are 
drawn by an exhaust arrangement. The temperature 
in the drums is 120-250°; that of the exhaust gases 
100°. The cost of drying 100 kilograms (220 pounds) 
of potatoes by the first process is from about 17 cents 
to 30 cents and by the second process from about 13 
cents to 19 cents. 

Dried potatoes can be used for all purposes for which 
the fresh potatoes are used, and keep indefinitely. In 
Germany 200 plants with about 300 machines have been 
constructed so far, capable of dealing with 600,000,000 
kilograms (1,320,000,000 pounds) of potatoes per an- 
num. Surely, the proportions of which this industry 
have attained command respect. 

Several comprehensive articles on dried potatoes and 
potato products will be published in approaching num- 
bers of Pure Products, and it is to be hoped that suf- 
ficient interest will be aroused in the matter to prevent 
such scandalous waste as the throwing away of po- 
tatoes because of inability to sell them at a reasonable 
price, and the not less serious loss from spoilage due 
to prolonged storage under unfavorable conditions. 











NEW JAPANESE CRAB MEAT DUE. 


The first shipments are now due to arrive. Samples 
received show this season’s pack to be very fine in 
quality. According to cables received, the quantity of 
crabs caught this season in Japan is very much smaller 
than last season. 
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FRUIT JAR BOXES 


If anything has needed an 
improved package it is the 
fruxt jar. Railroad men say 
they never knew what it was 
to receive fruit jars, in good 
order, L-C-L, until our box 
became the standard for these 
goods. 


The Railroad people are 


happy, the shipper is happy 
as also is the consignee. 


_ It is the corrugated effect 
in the board that does the 
work. 


HINDE & DAUCH PAPER COMPANY 


Manufacturers of Corrugated Fibre Box Board and Corrugated Fibre Board Boxes 
Sales Offices: New York; Philadelphia; Chicago; San Francisco; Boston; Pittsburg; St. Wouis; Toronto, Canada; Sandusky, Ohio 


Factories and Mills: Hoboken, N. J.; Gloucester City, N. J.; Sandusky, Ohio; Delphos, Ohio; Muncie, Ind; Toronto, Canada § 


Write to our nearest sales office for samples and prices 
























IT IS A CONCEDED FACT that 


PURITY 
is one of the GREAT FACTORS of today. 


In order to maintain that wholesome 
FLAVOR of the vegetable, it necessitates 
the use of PURE INGREDIENTS, most 
important of which is SALT. 


SALT that dissolves readily, leaving no 
sediment, and of a Purity of over 99%. 
This we claim for 


LIBERTY 
CANNING SALT 


and therefore recommend ils use. 


Write us for samples and prices. 


The Colonial Salt Company 


D. S. Morgan Building 
Buffalo, N. Y. 


315 Dearborn Street 
Chicago, Ill. 








“The Maryland Motor Car” 





Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 
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Views of ‘‘Canner’’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


You are Invited to Send Us Your Ideas 














——— 


Sees Good in the Idea of Lacquering Cans—Believes Public 
Would Take to Lacquered Goods—aAll Cans Should 
Be Lacquered—Would Save Claims for 
Leaks, Swells, Etc. 


, ——., June 30, 1910. 

Epitor CANNER: I see in your issue June 23, 1910, on page 
38, in your Canners’ Clearing House, a letter from Jas. R. 
Peeble’s Sons Co. I am certainly very glad to know that 
people of the standing of the Jas. R. Peeble, of Cincinnati, 
Ohio, have considered it worth their while to express them- 
selves on this subject, and I believe if a number of others 
of influential position would express themselves it would be of 
great benefit to the dating question. 

I also notice an article from ‘‘ Northwestern’’ on the sub- 
ject of lacquering cans. The conditions in the packing busi- 
ness have changed so very much during the past three years 
that I am quite sure the large packers will only be too glad 
to lacquer all of their cans, as the outside trade will take on. 
Here tofore a lacquered can of fruits or vegetables would indi- 
cate that it had either been soiled or slightly rusted, so that 
the dealers would be compelled to sell them at a discount, 
because it was lacquered. There is not any question in the 
world but what, since the tin-plate is being made of porous 
steel stock, that the cans will have to be lacquered if carried 
in stock any length of time, or else a great deal more tin 
plating will have to be applied to the cans. 

The base or steel plate from which tin is made is entirely 
different from that used some time ago. It is much more 
porous, and an acid test will show that the sheets out of which 
the present tin cans are made were put through some kind 
of an acid process. The quick process used in the manufac- 
ture of black plates now leaves it very porous, and leaves a 
considerable amount of material in the plate. 

I really believe that all the cans should be lacquered; there 
would be less number of claims on account of leaks and swells, 
enough to pay for the cost of lacquering and equipment of 
lacquering. ‘There is no question in my mind but what it is 
only a matter of a few years that laequering will be the thing; 
and I understand that some of the large packers are adopting 
lacquering machinery now. It is bound to come. The can 
will have to be lacquered outside, and it will have to be coated 
heavier inside, or enameled inside. At present the cost of 
enameling is greater than the difference in the value. No 
doubt when all the factories get their enameling plants in opera- 
tion, enamel-lined cans will cost less money than they are 
costing now. Yours very truly, 
EXPERIENCE. 


Labeling Canned Goods to Increase the Consumptive Demand 
—Sees Change to Result for Grouping of Canning 
Concerns—Views of a Wisconsin Canner. 


Strurceon Bay, WIis., June 29, 1910. 
Epitor CANNER: The habit that so many canners have of 
labeling all of their goods to convey to the consumer that the 


goods are strictly fancy is fully as bad as that of the order 
elerk who marks all of his orders ‘‘rush.’’ Among those famil- 
iar with the psychology of retail merchandising, it is recognized 
that the average consumer, having no technical knowledge of 
canned goods, depends upon the price to indicate the quality. 
If she (the buyer at retail is usually a she) pays ten cents for 
a can of vegetables, she expects ten cents worth of whole- 
some food; if she pays fifteen cents, she expects something 
much better; and for twenty cents she has every reason to 
expect, and should have, something very fine. 

Under the present system, or lack of it, with the multi- 
plicity of brands running into the thousands upon the market, 
the consumer is very much at the mercy of the packer, jobber 
and retailer, and has no absolute assurance of getting her 
money ’s worth when buying a can of beautifully labeled canned 
vegetables. 

The plan adopted by Hunt in marketing his fruits, which 
consists in designating first, second and third quality as Su- 
preme, Superior and Standard, has merit, but can only be suc- 
cessful by being made known to the consumer through extensive 
and expensive advertising. Most any plan which comprehends 
making known the quality of the contents of a can involves 
heavy advertising, and is objectionable on that score, if for no 
other reason. 

The natural evolution of the scattered canning factories 
into groups, banded together for mutual advantage, will ulti- 
mately result in a great reduction in the number of brands 
upon the market, the elimination to a large extent of buyer’s 
labels and the advertising of a few brands which will cover a 
large portion of the output of the associated canners. When 
this time comes the associated canners will have an excellent 
opportunity to disarm hostile public opinion by printing 
upon the labels of, for instance, ‘‘Standard Peas, Retail Price 
10 cents;’’ this will not prevent th retailer from selling the 
can for nine or eight cents, or even less. 

Peas which cost the retailer $1.20 to $1.35 per dozen could 
be marked ‘‘ Retail Price 15 cents,’’ and so on down the line 
of all grades and kinds. 

It is well known that every dealer sells all lines of canned 
goods at the popular prices of ten, fifteen, twenty cents and 
other multiples of five, and that it would be necessary to see 
that higher prices were put on the labels on goods shipped to 
the Pacific coast and the Southwest, where freight rates are 
high. This plan may seem somewhat visionary, but I am satis- 
fied it will work out eventually. Very truly yours, 

RALPH W. CORARY, 


Compliments ‘‘Canner’’ on Editorial Expression—New Jer- 
sey Packer Says Price Depression Almost Entirely 
Due to Supply and Demand, Especially to 
Creation of Excessive Supply. 


CEDARVILLE, N. J., July 5, 1910. 
Epitork CANNER: I want to compliment you on your article 
in last week’s CANNER entitled ‘‘Supply and Demand.’’ In 
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ERE is the most’ perfect of all the bottle filling machines ever put on the market. 
el Will handle any style bottle without change, no trays required. Made in two 
sizes to fill 7 or 14 bottles at a time. n 

other bottle filler sold. Fills from any capacity up to 100 bottles per minute — according to 
number of tubes and size of bottle. Requires no particular experience to operate, and fills 
catsup, salad or mustard a and similar product. 

practical and complete machine 1 t 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 


It is faster and easier operated than any 


This is beyond a doubt the most 
or filling purposes. The list of manufacturers of food pro- 
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about tweeinches double column you said more, in my opinion, 
than has been said in two years, both editorially and by your 
contributors combined, in the ‘‘reams’’ of theory advanced 
as to why canned goods were selling at less than cost. It has 
been almost entirely due to supply and demand. We have 
simply been packing too many goods, and no matter if the 
quality of some of them has not been as good as it might be, 
the fact remains that the difference between a 10¢ surplus and 
a 5e shortage means a possible 25 per cent difference in the 
selling price, or a big loss on the one hand as against a fair 
profit on the other. History repeats itself and, as sure as the 
sun rises and sets, we will have another period of depression 
following the one of fair prices we are just entering upon. 

It is ‘‘dollars to doughnuts’’ that a majority of the hardest 
kickers are among these who were largely responsible for the 
overproduction and who have been the most liberal with gra- 
tuitous advice and panaceas for the ills of the business, such 
as a combination of packers to name arbitrary (not unneces- 
sarily unfair) prices, packers’ labels only, no selling of futures, 
jobbers to blame, etc., ete., ete. It is also a safe bet that a 
large majority of them are practically sold out of spot goods 
and are not in position to get back their losses of the last two 
years; meaning that they don’t know how to ‘‘play the game,’’ 
but are ‘‘ good on theory.’’ 

Goods well bought (or in this instance well packed) are half 
sold, is a saying as old ‘‘as the hills’’—but ‘‘there is nothing 
to it.’’ It doesn’t take a good salesman to sell goods at cost 
(not meaning the last two years), although it does require a 
good one to sell them at a profit and collect the money in com- 
petition with some of the irresponsibles in the packing business, 
whose only ambition seems to be in the direction of packing all 
the goods they can, regardless of cost (and then not being 
able to figure their cost, although this has nothing to do with 
, the selling price), to make money for the broker, jobber and 
retailer. Tomatoes that would not grade standard a few months 
ago will be ‘‘full standard’’ after another month or so. 

It is the packer and consumer who ‘‘ pay the freight,’’ and 
all because when the business is profitable we all pack too 
many goods. 

This is a condition and not a theory, and if we would pack 
fewer goods and pack some of them better, but especially not 
pack so many, we would never has a recurrence of the disas- 
trous prices which have put many a poor packer out of busi- 
riess and made others ‘‘walk the floor,’’ wondering when it 
would be their turn. A few months ago such doctrine as this 
might have been called treason, but recent developments will 
permit of it being published with reasonable safety, and you 
are at liberty to publish this letter or not, as you see fit. 

Yours truly, 
C. 8. STEvENS, President Stevens Brothers. 


Sermon on the Pitfalls of the Canning and Preserving Busi- 
ness—Good Advice Tendered Cannery Superintend- 
ents and Processors—Tips for Employers 
—Waste and Leaks. 


——, ——., July 4, 1910. 

EpIToR CANNER: As yesterday was Sunday, I presume that 
accounts for my being in a preaching mood today, hence the 
following sermon to employers and employees who manufacture 
pickles, preserves, canned goods and grocers’ sundries, my 
sernion being based on my observations during many years’ 
employment in many factories manufacturing the above line of 
goods. 
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As it is of more benefit to the traveler on an unknown road 
at night to show him the pitfalls rather than the safe parts 
of the road, so I wish to show employers as well as employees 
some of the pitfalls that they are already in (that is, some 


employers and employees), yet don’t know it. ‘To employees 
I would say, do your best at everything you do, without re- 
gard to the wages you receive. Take as much interest in the 
business as if it was your money that was invested; think, 
plan and figure how you can improve the quality. Read all the 
literature you can get your hand on relating to the business, 
and among the chaff you will find some grains of wheat. Keep 
a serapbook for clippings and blankbooks for information re- 
ceived orally or from observation, all indexed and systematized, 
so it can be found quickly when needed. 

Don’t get the big head and think you know it all, for the 
less a man knows the more he thinks he knows, and the more 
he knows the more ignorant he feels. We can always learn 
something, even in things we have had the most experience in. 
If the employee does his best there is no question that the firm 
will observe it and be pleased with it, and if the employer has 
not wisdom enough to raise your wages, if you are worth more, 
without your asking for it, you at least have improved your 
ability and improved your mental capital, and are in a position 
to look for another employer who will appreciate your ability. 

There is an old saying that ‘‘A rolling stone gathers no 
moss,’’ as an objection to one who changes his place of employ- 
ment often; but this applies only to one who changes his line 
of business, whereby his previous experience is of no value. I 
was lectured once by the manager of a factory when I applied 
for employment, on my fickleness in only staying one or two 
years in a shop, always leaving of my own accord. He stated 
that it impaired my value, whereas I really was of more value, 
because of the many shops I had worked in, for it is my boast 
that no matter how large a factory I go into, I can teach them 
something, and no matter how small a factory I go into I can 
learn something, and a man who has worked in ten factories 
in the past ten years is far more valuable, as a rule, than the 
man who has worked in one factory for ten years. The old 
trades union law which compelled a man to travel and work in 
different factories before he received his master’s papers was 
a good law. 

Also remember that it is not the hard work that hurts a man 
in most cases as the fun he has after 6 p. m. Leave alcohol in 
all forms severely alone, be economical in expenditures, save 
something each pay day and cultivate a love for reading and 
home and find your most satisfying pleasure there. 

To employers I would say, do not wait for an employee to 
ask for more wages—advance his wages as fast as he is worth 
it, without his asking it, for if he asks for it and is refused he 
will be dissatisfied and will take the first opportunity to better 
himself. The employee knows the employer will know this and 
will expect the employee to leave at the first chance, and hence 
will look for some one to fill his place. Hence an employee 
who feels that he deserves better wages will begin to look for 
another position on the quiet and will say nothing about a raise 
until he has another position ready to step into. 

Some employers figure not how much is the man worth to me, 
but how little can I give him without regard to his value to 
me. Some employers are very close buyers of raw material and 
labor, and get the highest price possible for their products, and 
yet by a wrong system of labor and unnecessary delay in filling 
orders lose more at the bunghole than they save at the spigot. 

ivery factory of fair size should have a ‘‘trouble hunter,’’ 
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always hunting for trouble, for leaks. Waste means increased 
cost of goods. Waste means less profit. Leaks mean waste 
of material which with proper attention and care could have 
been saved and utilized. Leaks mean help who are not doing 
a fair day’s work for a fair day’s pay. Leaks mean unsatis- 
factory goods, caused by careless workmen, which means dis- 
satisfied and lost customers. Leaks mean day work instead 
of piece work in many cases. Leaks mean hand work instead 
of machine work, Leaks mean anything which increases the 
cost unnecessarily or lowers the quality unnecessarily. 

One more point and I am done: Don’t expect eleven hours’ 
work for ten hours’ pay, and employees, don’t expect nine 
hours’ work for ten hours’ pay. Let both employers and em- 
ployee give each other a square deal. 

Yours for a square deal, 
EMPLOYEE. 


DOMESTIC COMMODITY PRICES FALL. 


The recent fall in prices in the United States is 
sharply illustrated by the Bureau of Statistics figures 
covering domestic and foreign trade for the month of 
May, 1910, in comparison with earlier months of the 
current fiscal year. The Bureau publishes each month 
a statement of the export prices of about fifty principal 
articles of the export trade, also the wholesale prices 
of certain important articles in the domestic trade. 
The export prices are those prevailing in the wholesale 
markets at the ports of exportation, since the customs 
regulations state that “all articles exported shall be 
valued at their actual cost, or the value which they may 
truly bear at the time of exportation in the ports of 
the United States from which they are exported.” The 
domestic prices quoted by the Bureau are the wholesale 
prices of the articles named at certain great centers. 

The May export figures show materially lower prices 
in practically all the important articles forming the ex- 
port trade, with the exception of meats which, on the 
other hand, show higher prices in May than in earlier 
months of the year. 

In the domestic markets nearly all articles show 
lower prices in May and June, 1910, than in the corre- 
sponding period of last year. The Bureau of Statistics 
figures of domestic prices come down to a later period 
than those of expert prices. Of rice the price in the 
New York market on June 20 was 4%c per pound, 
against 534c per pound in the corresponding period 
of last year; cotton on June 24 in the New Orleans 
market, 47g per pound, against 1534c per pound in De- 
cember of last year; Bessemer pig iron on June 25 
was $16.65 per ton, against $19.90 per ton in January ; 
iron bars, $31.00 per ton on June 25, against $34.00 per 
ton in November and December of last year ; steel bars 
on June 25, $30.00 per ton, against $31.00 in February 
and March of the current year; Bessemer steel billets 
in June $26.00 per ton, against $29.00 per ton in De- 
cember of last year ; wheat No: 2 red, in June, 1910, in 
the New York market, $1.03 per bushel, against $1.33 
in January; corn, 67c per bushel last month, against 
86c per bushel in the same month of last year. 











DEPARTMENT OF AGRICULTURE TELLS OF EXPERI- 
ENCE WITH FERTILIZERS IN THE SOUTHERN 
STATES. 

The United States Department of Agriculture has 
issued Farmers’ Bulletin No. 398 on the farm practice 
in the use of commercial fertilizers in the South Atlan- 
tic States. In the introduction to the report it is said 
that the rapid increase in the use of commercial fer- 
tilizers during the past few years has created a grow- 
ing demand for accurate information on this subject. 

The report states that some of the principal factors 


which influence the use of fertilizers are (1) “the rota- 
tion of crops, (2) the growing of legumes, (3) the use 
of green manure and winter cover crops, (4) the use 
of barnyard manure, (5) the methods followed in pre- 
paring and cultivating the soil and (6) the character 
of the soil. 

It discusses further the fertilizing of crops, of cot- 
ton, of corn, of oats, of wheat and of cow peas. 

“The use of lime,” it says, “in the agriculture of the 
South Atlantic states has not been well established. 
On the principal cottor” soils of the section lime has 
not proved beneficial in increasing the yields of general 
crops. There are sections in the extreme western part 
of the Piedmont belt in the Carolinas and Georgia 
where the failure of red clover indicates the need of 
lime. There are also numerous small areas of swamp 
land in the coastal plain region that have been drained 
on which the use of lime has been beneficial. Beyond 
these local areas so little is definitely known regarding 
the value of lime in southern agriculture that a full 
discussion of the subject is omitted. 

The substance of the report is as follows: 

{1) Commercial fertilizers are expensive. Accur- 
ate information is needed for their economic use. 

(2) With a good rotation, deep and thorough till- 
age, and the use of green manures, legumes and winter 
cover crops, the quality of commercial fertilizers re- , 
quired for a given crop yield can be considerably re- 
duced. 

(3) The character of the soil has a marked in- 
fluence on the quantity and kind of fertilizer it is 
necessary to use in a good system of farming. 

(4) In farm practice there is a gradual increase in 
the quantity of all the fertilizer constitutents required 
to produce like yields as the proportion of sand in the 
surface and subsoil increases. The increase is greatest 
in the quantity of potash necessary, followed by phos- 
phoric acid, and then by nitrogen. 

(5) A study of farm practice shows that the best 
farmers, those referred to in this bulletin as belonging 
to Class A, obtain yields of 1 to 2 bales of cotton, 
40 to 75 bushels of corn, and 40 to 75 bushels of oats 
on soils where farmers of Class B get but one-half to 
1 bale of cotton, 15 to 40 bushels of corn, and 15 to 40 
bushels of oats, due to the fact that the best farmers 
have a better understanding of the use of fertilizers 
and employ better farm methods. 

(6) One of the most common grades of fertilizer 
on the market in the South Atlantic states at present 
contains 8 per cent of phosphoric acid, 3 per cent of 
ammonia and 3 per cent of potash. This grade of 
fertilizer is of primary value only for cotton on red 
clay soil under fairly good methods of rotation. This 
fertilizer formula needs to be greatly modified for 
crops on sandy, sandy loam and gray loam soils, and 
for all crops other than cotton on red clay soil. 

(7) Detailed suggestions are contained in this bul- 
letin on the best method of fertilizing and the most 
profitable kinds of fertilizer constituents to apply on 
soils of different character to cotton, corn, oats, wheat 
and cowpeas. 





LOBSTERS GOING UP. 


Tennant’s Harbor, Me., lobstermen attribute the high 
cost of lobsters, not to any scarcity of crustaceans, but 
to the great number of persons engaged in catching 
them. They say it is only a question of time when lob- 
sters will cost $1 each. 

















EE Ee lO SS Oe Oe ee ‘yu 





THE CANNER AND DRIED FRUIT PACKER. 














a i dl 


CABBAGE CUTTER WITH EXTRA DISC 


JUNG & GRIMSEN 
MAGDEBURG, GERMANY 
Our Cabbage Cutters and 
Core Cutters are known all 
over the United States. 


They produce the much 
wanted Long Cut Sauer 
Kraut. 


Our Knives and Borers sur- 
pass all other makes in dur- 
ability and' result. 


FOR PARTICULARS, ADDRESS 


IVAN JOSEPHS 


SOLE AGENT 


170 E. 93rd Street. NEW YORK CITY 


Western Representative 


W. G. Pfersdorf, 21 Wabash Ave., Chicago 
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CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 





PERFECT COOKER - SIMPLEX RETORT | 
CONTROLLERS 











Cc. J. TAGLIABUE MFC. CO. 
Temperature Controllers and Thermometers 
NEW YORK CHICAGO 
53 Fulton Street 355 Dearborn St. 
Not connected with any trust 





























STRUBLE-OECHSLI BROKERAGE CO. 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma 


CODES: ARMSBY’S 1908 AND UNITED STATES 


Correspondence Solicited 





Dependable Gas Service 


At a saving of 50 per cent is 
obtained by the installing of the 








‘U.S. ‘Gas Machine Co. 


Muskegon, Mich. 
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Personal Paragraphs 


if 


Chicago brokers have been making pretty frequent 
trips to Wisconsin of late: 

D. H. Harvey, of Harvey & Eddy, Troy, N. Y., spent 
a few days last week in the New York canned goods 
trade. 

Juan de Llano, a leading packer ,of dried fruits of 
Valencia, Spain, arrived in New York on Friday. He 
is making headquarters with U. H. Dudley & Co. 

Friend F. Wiley, secretary of the Western Canners’ 
Association, visited the Chicago canned goods market 
this week. Secretary Wiley expects to issue his July 
statistical within the next few days. 

The biggest place on the map at present, so far as 
Chicago canned goods brokers and buyers are con- 
cerned, is Wisconsin. All advices from that pivotal 
pea-packing State are eagerly awaited and digested. 

W. H. Andrews, of the Barataria Canning Company, 
of Biloxi and New Orleans, who has been visiting the 
New York trade for several days, left that market for 
Philadelphia en route for New Orleans on Saturday. 

Mr. J. L. Webster, formerly canned goods buyer 
for the McCord-Brady Company, of Omaha, Neb., who 
severed his connection with that well known concern 
to get out of office work, has fully recovered his 
health. 

The hundreds of friends of E. H. Brooks of the 
American Can Company’s Baltimore office will be 
pleased to learn that he and Mrs. Brooks are enjoying 
a rest as the guests of Governor Fernald at the latter’s 
home at West Poland, Me. 

Wire reports from the Columbia River received on 
Thursday last by Charles Corby, of the Corby Com- 
mission Company of New York, stated that the pack 
of Chinook salmon to that date was about even with 
the pack to the same date last year. The advices stated 
that it is not expected that the total pack for the season 
will be any larger than the output a vear ago. 

A prominent canned goods man, making his head- 
quarters in Chicago, told THE CANNER’s representative 
during the week that he looks for a small pack of to- 
matoes all over the country. His opinion is based on 
reports indicating reduced acreage, which, he states, 
has been shortened in the East as well as the West. 
Eastern canners have been begging him to let go his 
future contracts, but he says he isn’t going to do it. 

Walter A. Frost has returned from a week’s visit to 
Michigan, where he went for a short rest. While over 
in the fruit belt he had a little rough experience in rail- 
roading, resulting from an ill-timed attempt to jump 
from a moving train. THE CANNER is pleased to re- 
port, however, that the chairman of the Executive 
Committee of the National Canned Goods and Dried 
Fruit Brokers’ Association suffered no damage to any 
portion of his anatomy, beyond several pretty bad cuts 
and scratches on his hands. 





HOKKAIDO (JAPANESE) CANNED CRAB. 


Some four years ago the experiment of canning 
crabs, was begun on a small scale in Hokkaido and 
Saghalien Island. They were: prepared to meet the 
taste of the American market, as even up to this pres- 
ent time crabs have been in but little demand in the 
home market, and are not yery profitable to our fisher- 
men. 

The real exportation /of éanned efab. began three 
years ago, ‘The goods proved popular in the foreign 
market, and the industry being stimulated by foreign 
demand, many little factories sprang up in the favored 
districts. Some seventy are established in Saghalien 
alone. From San Francisco alone last year orders 
for crabs amounted to above 400,000 yen. As has hap- 
pened too often in Japan, and as happened so disas- 
trously to our sardine market last year, the sharp com- 
petition for foreign orders led to over fishing and im- 
proper or careless packing, to the great injury of the 
reputation of various brands. 


Owing to the present scarcity of goods, the recent 
orders for some 50,000 cases have stood pretty firmly 
at 16 yen per case. 

A favorable turn of affairs, and one that may yet 
save the infant industry, is that the Guild of crab man- 
ufacturers and the districts governments have issued 
some pretty strict rules and regulations not only on the 
methods crab fishing, in order to prevent over fishing, 
but also on the methods of canning the meat and pro- 
viding for careful inspection, with the purpose of pro- 
ducing a uniform and higher quality of goods. 

But it is certain that the future price can never fall 
again below the 16 yen mark owing to two unfavor- 
able circumstances. Compared to previous years the 
catch of crab up to date is very small, and the canners 
have no reserve. At the same time, the fishermen, 
learning of the great demand for canned crab, have 
suddenly raised their prices, so that the smaller can- 
neries are entirely shut out, and only those who own 
their own fishing grounds, are able to continue work. 
Our exporters may expect a considerable advance in 
price this season.—Journal of the Fisheries, Society of 
Japan. 


APPLE EXPERIMENTATION. 


From general accounts, it would seem that the apple 
is not an easy crop to deal with experimentally. The 
difficulty of getting, uniformity in soil and varieties over 
the large areas required, the perennial nature of the 
plant, with its resulting food storage for early spring 
growth, the continuous cropping without chance for 
rotation, and the sensitive and fickle bearing habits are 
a few of the difficulties that face the investigator. They 
make it necessary to forget some of the methods found 
applicable to other crops, and they require that the 
whole problem be studied from its foundation.—Fruit 
Grower and Gardener. 
























SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, ne switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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Save Labor By Using A Movable Table 


THE WESCOTT BINLESS 
PEELING TABLE, as here illus- 
trated, is an innovation. In many 
| cases it has paid for itself in one 
| season—saving in labor and time 
and greatly increasing the output 
of the cannery. 


Write us for full information 
/ and let us figure on an installa- 
| tion to suit your requirements. 
| Tomato Washers, Scalders and 
Steamers, Hand Packers, Cool- 
ing Tables, Etc. 





The Jafirey Manufacturing Company 


Columbus, - Ohio 





























FIRE INSURANCE at 


CANNERS EXCHANGE 


The policies issued at Canners Exchange have more financial backing 
than the policies issued by any stock fire insurance company. 


Success has been demonstrated. 
Nearly $100,000.00 has been saved to subscribers up to May 1, 1910. 


WE INSURE STOCK INCLUDING CANS AND SUP- 
PLIES as well as buildings and machinery. 


For information address ADVISORY COMMITTEE 
FRANK VAN 7 
LANSING B. WARNER, Attorney and Manager Le eR Oee. Trane 
5 Wabash Avenue T. HERBERT SHRIVER, wa, 2 E0sCH 
Westminster, Md art, h. 


_CHICAGO : L. A, SEARS, Chillicothe, a... 


Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’- Association 
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Canning Factory Notes ost ost 














The canning factory at Franklin, Tex., is making 
daily runs on peaches, the crop of which is reported as 
good. 

William C. 
tory at Carmi, IIL, 
stalled. 

The Natchez Canning & Manufacturing Company, 
Natchez, Miss., has begun operations on tomatoes, 
okra and beans. 

The canning factory operated by Le Roy Palmer & 
Sons at Russellville, Ark., will begin operations on to- 
matoes about July 20. 

A recent report stated that the Pomona, Cal., can- 
nery is in operation on peaches, having finished on 
apricots several days ago. 

The Grand River Canning Company, Markesan, 
Wis., recently filed an amendment increasing its capital 
stock from $20,000 to $30,000. 

The Southern Pure Food Manufacturing Company 
is the name of a new concern at Victoria, Tex. They 
will manufacture pickles, preserves, pressed figs, etc. 

The Tipton Canning Company, Tipton, Ia., will make 
improvements by installing new machinery. They have 
ordered four new cutters installed. All indications are 
for a busy year. 

The bulk of the apricot crop in the Glendale section 
has been contracted for by the Stetson cannery in Los 
Angeles, Cal., at $21 per ton. The fruit is said to 
be of exceptionally good quality. 

At the stockholders’ meeting of the Lake Mills Can- 
ning Company, Lake Mills, Ia., held recently, the 
members decided to increase the. capital stock of the 
company from $15,000 to $30,000. 

The Van Wert Packing Company, Van Wert, Ohio, 
according to a report finished its pea pack with about 
one-third of a normal output. The plant will later 
handle corn and string beans. 

The Union Fisherman’s cannery of Astoria, Ore., 
has been given a site for a cannery at that place and 
the company will shortly start the erection of the build- 
ing so as to be ready for the fall pack. 

The Cohocton Canning Company, Cohocton, N. Y., 
has commenced its run on peas. Of the early and late 
varieties the company has about 400 acres to handle. 
The company has already put up a large quantity of 
sti awberries. 


Kisner has completed his canning fac- 
and the machinery has been in- 


It is reported from Marysville, Cal., that the fruit 
cannery at that place will this season have the busiest 
campaign in its history. The output will be greater 
than ever and the number of people employed will ex- 
ceed any previous. season. 

Le Roy A. Palmer, of Fayetteville’ Atk., is making 
arrangements to. reopen the large canning factory at 
Russellville. The plant is undergoing repairs and it 
will begin operations about ‘July 20. .In addition to 
the peach crop the factory will ‘can tomatoes. 

A report from Ludington, Mich., says: that L. F-. 
Mikesell, of Shelby, has closed a contract with W. L. 
Hammond and C. Hagerman, trustees of the Luding- 
ton Board of Trade, whereby Ludington is assured 
a big canning factory to be opened this season. 

A report from Vancouver, B. C., says that a few 
days ago the building and plant of the Eagle Harbor 
Packing Company, situated about ten miles from 
Vancouver, was destroyed by fire. Preparations were 
well advanced for the canning season. The loss is 
estimated at $50,000, partly insured. 

A report from Ogden, Utah, under recent date said: 
“Suit for $25,000 damages for injuries received by 
James Murray, 14 years old, was filed against the Utah 
Canning Company by Freeman A. Murray, guardian, 
in the district court today. The complaint charges the 
company with negligence in operating a refining ma- 
chine at its catsup plant, in which young Murray was 
caught and crippled for life on January 6, 1910.” 

Regarding the proposed canning factory for Cuba, 
Ala., a report from that place under late date says: 
“The project is being worked up by Henry McDon- 
nell, of Huntsville, who has had experience and comes 
well recommended by the banks of that place. His plan 
is to get 150 farmers to take one share each of. the 
stock at $25 per share, so that he may be sure of get- 
ting the stuff to can, and then go ahead and put up a 
$10,000 plant.” 

It is reported from Blaine, Wash., that the Alaska 
Packers’ Association will make extensive changes in 
its Semiahmoo cannery this summer with a view to 
modernizing it sufficiently to permit of a greater quan- 
tity of salmon being canned and -to improve the sani- 
tary conditions. The entire plant will be reconstructed. 
Five of the old buildings have been torn down and in 
their stead one building 120x280 feet and another 
building 70x120 feet will ye erected. 
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st rr Fruit Crop 





Conditions ost os 














Rosenberg Bros. & Co., of San Francisco, have con- 
tracted for a considerable tonnage of layer raisins of 
1910 crop from one large grower at 334c. This, how- 
ever, does not represent the present buying, market, as 
the raisins bought were for four-crown or better, hand 
selected clusters. 

A Vancouver, Wash., report states that the first ad- 
vance sales of prunes made by the Felida Prune Grow- 
ers’ Association, consisting of 15 cars, were made to 
Portland firms at the following prices: For prunes tak- 
ing 29-30 to make a pound, 5% c per lIb.; 30-31, 536c; 
31-35, 514€; 35-40, 5¢; 40-45, 442C; 45-50, 4c. 

A report on the California raisin crop says that the 
muscat crops will be up to the average in quantity and 
quality, but that the seedless varieties have suffered 
greatly as the result of the changeable weather in the 
early portion of June, when some days there was a vari- 
ance of 40 degrees between the days and nights. 

A Corning, Tehama county, Cal., report says con- 

‘cerning the fruit crops of that vicinity: “Fruit con- 
ditions here are good. Apricots are well along and the 
Maywood Packing Company and Allison & Randall 
have been busy at both drying yards. Peach orchards 
will yield an immense crop. Prune orchards indicate 
about one-quarter of a crop.” 

A report from California notes a very strong mar- 
ket for prunes, with sales of new crop to Europe on 
the nine point count at 444c bag basis. Some estimates 
make the entire crop of California 80,000,000 pounds, 
of which 25,000,000 to 40,000,000 pounds will be pro- 
duced in the Santa Clara valley, or something less than 
an average output. 

The Hood River (Ore.) Apple-growers’ Fellowship 
has been organized at Hood River, Ore., and an acre- 
age of 5,000 apple trees has been signed up under an 
agreement to pay $1 per acre if necessary to secure 
the maintenance of an orchard expert in the Hood 
River valley to conduct an experiment station to deal 
with orchard problems peculiar to that section. 

The following comes from Cucamonga, Cal.: “Apri- 
cots have ripened early this year and growers are busy 
caring for their crops. The yield will be about half of 
last year’s crop and the fruit in consequerice is larger 
and better quality. The Ontario Cannery has purchased 
considerable of the fruit, paying $20 per ton. Some 
growers prefer drying their crops and the prospects 
for getting a good price for the dried product are 
good.” 


The Magnolia Canning Company, Magnolia, Ark., 
write THE CANNER under date of July 8: “We have 
just finished packing a nice crop of plums, which grow 
abundantly and are of excellent quality in this part of 
the state. We begin on Elberta peaches Monday, July 
11, and although the crop will not be unusually abund- 
ant, the quality and flavor are fine. Arkansas produces 
Elberta peaches that we doubt if any state surpasses in 
size and quality, and we predict that before long she 
will be mentioned with California as a fruit raiser, es- 
pecially the southern part of the state.” 


2 


The M. A. Gedney Pickle Company, according to 
a report from Cumberland, Wis., has commenced work 
on a new pickle factory at that place. The factory will 
be a large one, built to take care of the several hun- 


dred acres of cucumbers planted in that vicinity. 





Pickle Notes 








A report from Hutchinson, Kan., says: “Work is to 
begin at once on repairing and enlarging the Hutchin- 
son canning factory. L. R. Lawson has taken over the 
management of the plant and expects to put it in first- 
class condition. New machinery has been ordered, in- 
cluding presses, vats and generators for making vine- 
gar and cider. The plant will have a capacity of 150 
barrels a day, using from 1,000 to 1,500 bushels of 
apples. Final plans have not yet been decided upon 
as to the extent the plant will be increased, or as to 
other details. Mr. Lawson has given up his position 
with Hostuttler & Hipple and will devote his entire 
time to the factory.” 





Jobbing Notes 











The Riggs Grocery Company, East Liverpool, Ohio, 
is having plans prepared for a new six-story wholesale 
grocery business. 


The Jobst-Bethard Grocery Company, Peoria, IIl., 
has increased its capital stock from $255,000 to $400,- 
ooo. D. H. Bethard is president and Charles D. Faulks 
secretary of the Jobst-Bethard Grocery Company. 


At a special meeting of the Ohio Merchants’ Com- 
pany, to be held at the Chittenden Hotel, Columbus, 
July 14, the name of the company will be changed to 
the Ohio Wholesale Grocers’ Association Company, in 
order to give a better indication of its character. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 




















By Jed Frye & Co., New York. 

The situation at the American sardine canneries con- 
tinues practically unchanged. Packers are making 
extraordinary efforts to secure fish, sending long dis- 
tanees for them and paying extremely high prices. In 
spite of these efforts, some packers have been unable 
to do anything and others have secured a very small 
percentage of their usual output. The market remains 
firm and all offerings are subject to confirmation. 


By the J. M. Paver Co., Chicago. 

In the first half of an eventful canned goods year, 
“freakish” weather conditions have played an impor- 
tant part. The severe storms of April, which caused 
great damage to fruit in Michigan and New -York, de- 
layed the setting out of tomato plants in Indiana, and 
the protracted dry and hot spell of the past three weeks, 
which has materially shortened the pea crop of Wiscon- 
sin, Michigan and Indiana, can well be termed “freak- 
ish.” 

The market has been active with a strong undertone 
and offerings from packers extremely light ; 1910 pack- 
ing peas, apples, corn and small fruits have commanded 
marked attention. We offer subject to confirmation : 

Peas—The early or Alaska pack in Indiana, Michi- 
gan and Wisconsin is practically over, with a very short 
yield and a very light pack. Unless rain is had this 
week, the later crop or sweets will also be equally as 
light. With the thermometer averaging for seven 
straight days around 100 in the pea sections of Wis- 
consin and Michigan, sections dotted with innumerable 
lakes and supposedly “bullet-proof” from protracted 
dry weather, one can easily believe the most discourag- 
ing reports received. 

Naturally such conditions make it nigh unto impos- 
sible to produce fancy stock and as a result orders for 
fancy petit pois, extra sifteds, sifteds and Junes have 
been heavy and with practically no one able to accept 
of the business regardless of price. Deliveries on con- 
tracts for fancy peas cannot be but small. Already a 
prominent Michigan packer of fancy peas has advised 
his trade not to expect more than a 50 per cent delivery. 
It is hoped sweets will turn out better. 

One prominent feature is the extreme shortage of the 
larger sizes; i.e., No. 4s and No. 5s. Normally the 
Alaska pack will average 60 to 65 per cent of 4s and 
5s, but this year’ it is quite the reverse. Every packer 
who sold but conservatively for future will be forced 
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to deliver short on these larger sizes of either standards 


or fancies. It. will leave a much larger surplus than 
usual of the No. 3 grade or standard sifted early Junes. 

Many will think that the poor quality which will rep- 
resent. the majority of the pack in these three states 
will develop “cheap peas,” but the pack is small, and 
already sufficient orders in hand have cleaned up avail- 
able 65c f. 0. b. factory peas. 


By Strasbaugh, Silver & Co., Aberdeen, Md. 

Future Tomatoes—How about your swell bill now? 
It is not unlike going downstairs and finding that extra 
step in the dark. When purchasing forget not that the 
swell time must come before “ ’tis all well that ends 
well.” Buyers of experience who have been up against 
the future proposition and have adopted the motto, 
“Never again,” seem to be living up to their good reso- 
lutions, and they are buying the best goods from the 
best sellers at the fullest prices. They realize that it is 
possible that the market may be higher during packing 
season; they have been well assured that fewer to- 
matoes will be packed in 1910 than were packed in 
either of the two preceding years; they are demanding, 
a contract that is a contract, and they are looking well 
to the man behind the contract. Large orders for 
round lots continue to come in, more especially from 
Western buyers, and inquiries for more blocks of un- 
usual size are continuing to come in from this section, 
which either does not buy at all or when it buys it buys 
largely. When the cash register clicks in this quarter 
the figure usually points to a result which means quan- 
tity. Asa result, while a number of our Eastern friends 
prefer to watch and wait, the other fellow is signing 
the contracts. 


By Baker & Morgan, Aberdeen, Md. 

Tomatoes—There has been a gradual cleaning up of 
spot tomatoes, with the result that desirable lots are 
hard to find at prevailing prices. 

Corn—The corn market is steady, and while carload 
orders are rather scarce, there are enough orders for 
small lots coming in to make quite an impression on the 
unsold stock. We offer two or three lots of first-class 
Shoepeg corn, Harford county style, at.75c,-and about 
500 cases of Evergreen corn at 7oc f.o.b. Baltimore. 
We can also buy Maine style at 80c to 85c. Baltimore, 
according to quality. 


‘ RECEIVED RESULTS. 

Read this. from the Delphi Engineering Company, 
Delphi, Ind.; written on July 5: “Please discontinue ad- 
vertisement. for: Plummer pea filler.. We have received 
results.” 
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STANDARD OF EXCELLENCY 
THE BEST 


Because it uses a cheaper and 
heavier Naphtha thanany other 
Machine. Makes one quality of 
gas under all conditions. The only 
fuel Gas Machine placed in Class 
**A”’ by National Board of Insur- 
ance Underwriters. We can name 
instances of the 20th Century re- 
placing installations boasted of by 
our competitors in their adver- 
tising matter. It is absolutely 
automatic. 

If you can use a Gas Machine, write to us 
for information about the 20th Century. 
Wecansoon 
show you 
thatthe best 
is thecheap- 
est. If you 
want the 
best and 
most effi- 
cient Gas 
service, go 
to Kemp. 
You will 
finally buy 
a 20th Cent- 
ury, save 
trouble and 
expense and 
buy it now. 





















- 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 


lity PEA Separator 


cAutomatically separates the 
tender from the hard Peas, and | 
insures a fancy grade which the 
jobber cannot scale down. 

It does the work, and will 
pay you to have it. Read this: 


THE VAN CAMP PACKING COMPANY 
INDIANAPOLIS, IND, 























September 24, 1909 
CLIMAX ._MACHINERY. CO., City ‘ 
Dear Sirs:—We arein receipt of your favor of the 23rd inst. and in 
reply we are pleaced to say that by using your pea separator on this 
year ’s pack-we were able to separatethe hard from the tender peas-and -; 
in packing them this way we were ablé to secure a higher average'price 
than we would have been able to have secured if both grades had been. 
mixed together in the same cans. 
Yours ‘truly, 
THE VAN CAMP PACKING co. 
F. VAN CAMP, PresipENt 


CLIMAX MACHINERY COMPANY. INDIANAPOLIS, _IND. 


MANUFACTURERS OF! 


Quality Canning and Condensed Milk Miasiccety 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
Not Later Than Tuesday. 








——— 














WANTED 
POSITIONS WANTED. 

















Ww AN TE D—Pesition as supevinte méint | of canning plant; 25 
years’ experience; best of references. Address ‘‘W,’’ care THE 
CANNER. 





WANTED—Position by a first-class canned goods buyer and 
department manager; experienced in compiling private brands, 
promotion of sales, general office work pertaining to wholesale 
grocery business; familiar with packing and packers of canned 
goods; experienced in selling to wholesale and retail trade. 
Know the business. Could include dried fruits and rice in 
same department. Address ‘‘Bob,’’ care THE CANNER. 


FOR SALE—100-H. P. return tubular boiler with stack, 
$475; 40-H. P. vertical boiler, $225; 40-H. P. horizontal boiler, 
$240; Vulean 40-H. P. steam engine, $300; 25-H. P. steam en- 
gine, $175; 15-H. P. steam engine, $115; pumps, various styles 
and sizes. Above little used;, in elegant condition. Address 
Hugh Ross, Woodbine, Pa. 





FOR SALE—One right and one left Model M. or Model M. 
A. corn cutter; little used; practically good as new; at $120 
each. For quick sale to make room. Address ‘‘A,’’ care THE 
CANNER. 





FOR SALE M. B. & B. evaporator; 1 No. 2 B. & B. 
cider press, with reversible platform; 1 apple butter vbw Bad 1 
20-inch Burr feed grinder; 1 corn sheller. Address A. ’D. 
Sharrer Cider Co., Flint, Mich. 











EXPERIENCED HELP WANTED. 


WANTED—By western factory, man competent to take 
charge of cutter room with eight corn cutters, Morral ma- 
chines. Address ‘‘ Western,’* care THE CANNER. 


WANTED—Corn cutter room man for 12 
references when writing; state wages desired. 
Hohenadel, Jr., Canning Co., Rochelle, Ill. 








cutters; give 
Address P. 





WANTED—From Aug. 10 until end of the season, a pro- 
cessor to pack tomatoes who must be familiar with Max Ams 
machines. We use the sanitary can. State experience, refer- 
ences and salary expected in first letter. Do not apply unless 
you can make good. Vermillion Canning Co., Vermillion, S. D. 





WANTED—Man to operate Hawkins capper; also one te 
have charge of cutting room. Must be experienced; first-class 
references. No other need apply. Address Darby Canning 
Co., Columbus, Ohio. 











MISCELLANEOUS. 
9 


WANTED—Dove-tail, lock-corner white pine boxes for No. 2 
cans; send samples. Address Weir Canning Co., Toledo, Ia. 


FOR SALE—Three box nailing machines; first-class condi- 
tion; one never used—less than half cost. R. D. Merrill, Battle 
Creek, Mich. 





FOR SALE—I7 erates for process tanks; 2 cooling tanks, 
40x36”, open; 2 iron steam-jacketed P. L. kettles (160 gal.) ; 
2 steel P. L. tanks; 3 galvanized iron cooling tanks, 42x40; 
3 iron cooling tanks, 40x36; 3 cypress tanks, 16’x30”x18”; 3 
cypress tanks, 10°x30”x2’; 1 tomato washer; 1 Hubbell scalder; 
2 Haller fillers; 1 cider press; 20 trucks; 1 deep well pump; 1 
Underwriter pump; 1 McGowan pump; 1 Dean pump; 1 
Stickney baked bean filler; 1 Phoenix capper; 1 cork softener; 
2 hand ecorkers; 2 C. & T. engines; 1 Sturtevant upright en- 
gine, 5 H. P.; 1 Barber mince meat press; 1 corker; 1 air 
compressor (Knowles); 1 pair Fairbanks scales; 1 400-gal. 
capper jacket kettle; 7 200-gal. copper jacket kettles; 5 160- 
gal. copper jacket kettles; 1 Empire peeling system; 1 Knapp 
labeler and boxer for No. 3 cans; A. C. motor; 1 sausage 
stuffing machine; motors from 1% H. P. up to 5 H. P., all D. C. 
and 110, voltage; 1-bu. tomato erates; 3,300 new No. 2 cases; 
complete assortment pulleys and belts; No. 3 tomato labels; 
No. 3 pumpkin labels; No. 2 corn labels. Columbia Conserve 
Co., Indianapolis, Ind. 

NEW YORK 





Proposals for Subsistence Stores—Office Purchasing Com- 
missary, U. S. Army, No. 11 E. Lake Street, Chicago, IIl., 
June 24, 1910. Sealed proposals, in triplicate, for furnish- 
ing and delivering peas, green American, will be received 
here until 2 p. m., July 26, 1910, and then opened. Informa- 
tion furnished on application. Envelopes containing proposals 
should be indorsed ‘‘ Proposals for Subsistence Stores’’ and 
addressed: H. E. Wilkins, Major, Commissary, U. 8. Army, 
Purchasing Commissary. 





WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 




















FOR SALE 
MACHINERY. 











one-bushel new tomato crates in the 
Clow Triumph Safety boiler, 2%4 
1 No. 2 M. & S. hand hoist, 
size 40x72”, good as new, $30 
Belle Plaine, Ia. 


FOR SALE—2,000 
knock down, $8,50; 1 No. 3 
H. P.. 70 Ibs. pressure, $45; 
$30; 2 open process kettles, 
each. Belle Plaine Canning Co., 


FOR SALE—2 40-H. P. boilers, good for 85-pound pressure, 
full flush fronts, with rocking grates and buck stays. One 
45-H. P. steam engine; 2 35-H. P. steam engines; 1,30-H, P. 
steam engine; 2 15-H. P. steam engines; 4 open kettles; 
40” diameter with 12 erates; all in good condition. For sale 
cheap. Address Winters & Prophet Canning Co., Mt. Mor- 





ris, N. Y. 





FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address. 


Canin Dant 


Chicago, Il. 





FOR SALE—One Sprague corn cutter, 1888 pattern, in 
good condition; will sell cheap. We are out of the corn 
packing business. Direct to Thos. E. Champion, Normal, Ill. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar- 
antes them to work as wel’ as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 


FOR SALE—One improved German kraut cutter, used one 
season; also one Wittwer cutter in fair condition. Address 
**Cutter,’’? care THE CANNER. 


FACTORIES. 














FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address; Bank, Halls, Tenn. 











FOR SALE—Part interest in a well-established canning 
factory with exclusive territory to a man who thoroughly un- 
derstands the processing of peas and fruits and the handling 
of help. A good position and good income for the right man. 
Selling on, account of sickness. Address ‘‘Idaho,’’ care THE 
CANNER. 








MISCELLANEOUS. 





FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. ,The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this conditiqn has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR SALE—WAGONER’S ODORLESS POWDER DIS- 
INFECTANT. The most practical disinfectant for canners’ 
use. One tablespoonful makes a gallon ready for use. It will 
destroy any foul odor or germ in twenty seconds; leaves the 
air fresh and pure. It does not throw out a poisonous vapor 
or offensive odor for foodstuff to partake of. Ideal for clean- 
ing floors, machinery, etc. Packed as follows: 


We I. POOR occ eis oe inceces scenes $3.00 
PE THEE: BEES bis Wa wine wl aidc oh Fae eee eOe ad 7.50 
SURE EE MIN WA a iz'b's cho CAROLS eee 14.00 
pS SS ah eg ere eee art et 30.00 
UE Fos 3S Vdigcen ed obs o's bk Baal 55.00 


Send us your check for a trial order. 


E. L. Sanford Co., 
Indianapolis, Ind. 





FOR SALE—Fancy preserved black raspberries, 
syrup) in No. 2 Sanitary Enameled Tins. Label allowance, 
$1.00 per M. Regular terms. Special price for quick sale. Our 
own pack. The Wm. Edwards Co., Cleveland, Ohio. 


(heavy 


FOR SALE—Processes and formulas for all fruits and vege- 
tables. These processes and formulas are the result of years 
of study and practical demonstration, and can be relied upon 
in every particular. Write for prices and information about 
them. Address ‘‘ Practical,’’ care THE CANNER. 





FOR SALE—‘‘ The Book of Corn.’’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THe CANNER Publishing Co., 5 Wabash Ave., Chicago. 
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Pure Food Sb éress 

















NEW RAISIN COMPANY. 

The California Raisin Perfecting Company has in- 
corporated to obtain a lease from the California Seeded 
Raisin Company of its packing plant on the Santa Fe 
reservation at Fresno and conduct a packing, manu- 
facturing and mercantile business there. The author- 
ized capital of $25,000, in 250 shares, has been sub- 
scribed by K. Arakelian, Newton B. Converse and E. 


M. Bishop. 














Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 























Prof. Ladd Discusses Water in Tomatoes. 


Prof. Ladd, Food Commissioner of North Dakcta, 
says in a bulletin just issued by his department: 

“We have repeatedly pointed out the fact that not 
only should the cans, as well as other packages contain- 
ing food products, show the net weight but they should 
also show the true grade of the product. It is a well 
known fact that, particularly in liries of canned goods, 
it is not an uncommon practice to add varying amounts 
of water—not a brine or sugar solution, as some have 
maintained, for the purpose of giving a flavor to the 
product, but just water for the purpose of filling the 
can.” 

A Report on Catsup Examinations by Minnesota Food 

Commissioner. 


The last bulletin issued by Andrew French, State 
Dairy and Food Commissioner of Minnesota, contained 


the following reports on analyses of catsups: 

1087. Catsup, ‘‘Imperial.’’ Franklin MaeVeagh Co., Chi- 
cago; J. A. Lindgren, Monticello. Legal. 

1086. Catsup, ‘‘ Newell’s Extra.’’ Geo. R. Newell Co., Min- 
neapolis; Monticello Mercantile Co., Monticello. Legal. 

1094. Catsup, ‘‘Wellworth.’’ P. A. Marsh, Chicago; 
Farmers’ Store, Isanti. Illegal—Contains excess of benzoate 
of soda, 

1093. Tomato catsup, ‘‘ VanCamp’s.’’ 
Co., Indianapolis; Peter Maurin, Elizabeth. 
excess of benzoate of soda. 

1092. Tomato catsup, ‘‘ VanCamp’s.’’ 
Co., Indianapolis; Grand Hotel, Pelican Rapids. 
tains excess of benzoate of soda. 

1091. Tomato catsup, ‘‘ Blue Label.’’ 
ter, N. Y.; Stangvik & Brand, Dalton. 
cess of benzoate of soda. 

1090. Catsup, ‘‘Beutel’s First Quality.’’ Beutel Pickling & 
Canning Co., Bay City, Mich.; Brusven & Brusven, Rothsay. 
Illegal—Contains excess of benzoate of soda. 

1089. Catsup, ‘‘Waldorf.’’ Williams Bros., Detroit; Nels 
Rudberg, Dassel. Illegal—Contains excess of benzoate of soda, 


VanCamp Packing 
Illegal—Contains 


VanCamp Packing 
Illegal—Con- 


Curtice Bros., Roches- 
Illegal—Contains ex- 


Prof. Ladd Reports on Analyses of Raisins and Vinegar. 
Prof. E. F. Ladd, Food Commissioner of North 


Dakota, in his last report gave the following: 

6905. Tomato soup, Polk’s Best. J. T. Polk & Co., Green- 
wood, Ind. Passed. 

6906. Raisins, seeded fancy, Florence brand. Malga Packing 
Co., Malga, Cal. Net weight not shown, misbranded. 

6914. Apple cider vinegar, Honor brand. Gowan-Peyton- 
Twohy Co., Duluth, Minn. Passed. 


6915. Cider vinegar. M. A. Gedney, Minneapolis, Minn. 
Passed. 
6916. Cider vinegar. Oakland Vinegar and Pickle Co., 


Saginaw, Mich. Passed. 


6917. Sugar vinegar. M. A. Gedney, Minneaplois, Minn. 
Passed. 
6918. Cider vinegar. Oakland Vinegar & Pickle Co., Sag- 


inaw, Mich. Passed. 


7 Nebraska Net Weight Law Upheld. 

The constitutionality of the Nebraska state law re- 
quiring, that the net weight of package goods be 
marked plainly on the outside of the container has been 
upheld by the district court. Hereafter, says Nebraska 
State Food Commissioner Mains, all corporations not 
complying with the law will be prosecuted. 

The case wherein this decision was rendered is one 
that was.taken to this court by the meat packers. The 
law specifically mentions lard, cottolene and other lard 
substitutes as being among the food products packed 
in packages which must show the net weight. The 
court’s decision not only affects lard and its substitutes, 
but other package goods. 
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THE USE OF PURE CULTURE OF LACTIC ACID BAC- 
TERIA IN PICKLE MANUFACTURE. 


By Prof. Dr. Alexander Kossowicz. 
TRANSLATED FROM THE GERMAN BY “PURE PRODUCTS.” 

As a means of preventing the softening of. pickled 
cucumbers, I have had occasion previously to recom- 
mend addition of garlic (by smearing the inside of 
the vessels with a watery garlic paste) and horse- 
radish, together with the practice of carrying out 
the fermentation of the cucumbers at a compara- 
tively low temperature (in a cellar), and the main- 
tenance, as far as practicable, of aerobic conditions 
from the moment of packing the cucumbers into the 
vats. These recommendations I based on experi- 
ments carried out both in the laboratory and on a 
large scale under the conditions obtaining in prac- 
tice. Aderhold has shown that the progress of the 
fermentation during the first three days proceeded 
at a more rapid rate when the air was excluded, 
and also, that when the air is excluded, more acid is 
formed at the end of two weeks. These results | 
am able to confirm. It appears to be clear that the 
rapid formation of acid, in conjunction with a suffi- 
ciently high content of salt and the presence of 
various additions, such as garlic, horseradish and 
oak leaves (i. e., tannin), act restrictively on organ- 
isms which are sensitive to acids, and hence a con- 
siderable factor in the softening of pickles becomes 
eliminated. In respect to the content of salt, Ader- 
hold has shown that cucumbers which have been 
put down with from 4 to 6 per cent salt keep well, 
while those put down without salt, or, say, only 2 
per cent of salt, become bad within the first two 
weeks. I have also been able to confirm this state- 
ment of Aderhold. On the other hand, the lowering 
of the temperature checks the preliminary foamy 
fermentation, just as it does the diffusion of the 
salt into the cucumber. A vigorous development of 
gas in the first stages of the fermentation, conjoined 
with a rapid diffusion, as has been shown by my 
experiments, brings the cucumbers to the surface, 
makes their tissues looser, causing them to become 
soft. 

It has been found to be of advantage to allow the 
cucumbers to lay in a dry place for three or four 
days before packing into the vats, and just before 
the packing begins, to wash them with salt water. 
The smearing of the vats with garlic paste should 
be done one or two days before the packing. In- 
stead of the garlic, it is also recommendable to add 
tannin. 

While these measures, when applied on a large 
scale, have given good results, the situation, from 
a mycological standpoint, has not been entirely sat- 
isfactory. Following the example already set, in 
other branches of the food industry, which have 
used with success poor cultures of fermentation or- 
ganisms, or a combination of pure cultures (arbi- 
trary mixed cultures), recourse may be had to se- 
lected organisms. The chief difficulty in applying 
the method of pure cultures on a large scale is the 
impracticability of sterilizing the cucumbers. Heat 
appears to be out of the question, and chemical 
means seem to have failed. Cucumbers treated with 
hydrogen peroxide or with formaldehyde were found 
after fermentation to have such an unpleasant flavor 
as to be not edible. The difficulty is not only to 
find the proper pure culture, but also to provide the 





culture with such conditions as will enable it to 
overcome competitive bacteria which may adhere 
to the cucumber, or which may enter into the vat 
after fermentation has begun. Since it appeared 
that garlic is susceptible to lactic acid fermentation, 
which can be rapidly initiated when a quantity of 
salt water containing the garlic is treated with a 
small amount of the juice of fermented Pearl onions, 
it appeared to me desirable to find out whether the 
lactic acid bacteria which are able to form in the 
presence of garlic could bring about a corresponding 
fermentation in cucumbers. 

Two kinds of lactic’acid bacteria were used—one 
from Pearl onions and one from sour pickles. Ex- 
periments were also undertaken to show what effect 
an addition of from 0.5 per cent to 1 per cent of tan- 
nin would have in preventing the softening of the 
pickles. The following experiments were carried 
out: 

First Series, Preliminary Experiments.—A. <A 
glass vessel of 3 liters capacity was filled with pick- 
les and 6 per cent salt water, with addition of dill 
and horseradish; the vessel was corked and allowed 
to stand at room temperature. 

B. Same as in A, with addition of 10 cc. fer- 
mented (lactic fermentation) onion juice. 

C. Same as in A, with addition of 10 cc. fer- 
mented (lactic fermentation) garlic juice. 

D. Same as in A, with addition of 0.5 per cent 
tannin. 

At the end of six weeks the pickles in A were 
found to be soft, with a tolerably good flavor. In 
3 they were somewhat harder, but only slightly 
different in taste from A. In C they were hard, 
with piquant flavor. In D they were hard, with a 
somewhat more astringent taste than those in C. 

Second Series.—I. The cucumbers were kept (in 
glass vessels of 3 liters capacity) in 6 per cent salt 
water, with addition of dill and a little horseradish, 
the vessel corked and kept at room temperature. 

II. Same as in experiment I, but with addition of 
10 cc. of a pure culture of lactic acid bacteria, in 
sterile cucumber water. The pure culture was iso- 
lated from well-soured pickles. 

III. Same as in I, with addition of a pure culture 
of lactic acid bacteria in sterile onion juice. The 
pure culture was isolated from fermenting Pearl 
onion. 

1V. Same as in I, with addition of 10 cc. of a 
pure culture of lactic acid bacteria in sterile garlic 
juice. The pure culture was isolated from ferment- 
ing garlic. 

V. Same as in experiment III, with addition of 
garlic. 

VI. Same as in IV, with addition of garlic. 

VII. Same as in experiment I, with addition of 
I per cent tannin. 

At the end of six weeks the pickles in I, I] and III 
were soft; in IV, V, VI and VII they were hard. 
Those in I, IV and VII were the best flavored. 


LIKES ‘‘THE CANNER.”’’ 

Manager C. E. Addison of the Magnolia Canning 
Company, Magnolia, Ark., writes: “I read THe Can- 
NER with great interest and find it an excellent medium 
for keeping up to the canning business all over the 
country.” 
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Agar plates were treated with the fermented juice 
from experiments I to VI inclusive; in V and VI 
the bacteria developed were chiefly those which had 
been artificially introduced into the flasks. In IV 
and VII these bacteria were less plainly noticeable. 
In I, Il and III, however, the agar plates differed 
little in appearance from IV, V, VI and VII; five 
different organisms were distinguished in them. A 
fuller report will be made in the future on the physi- 
ological properties of the bacteria which have been 
isolated from fermented cucumbers, fermented 
onions and fermented garlic. 

The experiments described above will be contin- 
ued and reports made later. From the experiments 
already carried out the conclusion is drawn that the 
micro-organism isolated from fermenting garlic, as 
well as those isolated from fermenting Pearl onions, 
are able, together with addition of garlic, to bring 
about a satisfactory fermentation of the cucumbers 
and to prevent the softening of the pickles, and that 
addition of tannin also prevents the softening. 


- 


‘*RAISIN DAY’’—GROWERS ENDORSE IDEA. 

Fresno raisin interests desire to perpetuate Raisin 
Day, making it an annual affair, and to enlarge upon 
methods of observing it in order to secure greater 
publicity for California raisins and their larger con- 
sumption throughout the United States. It is desired 
to commence an advertising campaign that shall ex- 
tend throughout the year and various ways are being 
suggested for securing funds for the purpose. Last 
Saturday representatives of three independent raisin 
packing firms met at the Fresno Chamber of Com- 
merce for the purpose of devising ways and means of 
securing financial assistance of growers and packers 
in the project. Considerable discussion was had, and 
although no action was taken, it is hoped that some- 
thing definite will result in the near future. 

The proposition as outlined at the meeting Satur- 
day is to have the raisin packers insert in their pur- 
chasing contracts a clause providing that the growers 
shall allow to be deducted from payments to them 
a certain amount of money per ton for advertising 
purposes, each packer to give a like amount per ton 
for the same purpose. It was suggested that 25 cents 
per ton from each of these interests would be the 
proper amount. 

The California Farmers’ Union, Inc., at a meeting 
in Fresno a few days ago passed a resolution to “en- 
dorse the plan of the Raisin Day committee asking 
for 25 cents per ton for all raisins contracted to the 
various packing companies, growers and commercial, 
and an additional 25 cents per ton from said packing 
interests ; said money to be used to advertise California 
raisins in the world’s markets and to be handled by 
a committee selected one-half by the growers and 
one-half by the packers.” The union will agree to 
bear its share “if all the various packing and growers 
companies de likewise.”—California Fruit Grower. 


METHODS WITH GOOSEBERRIES. 


Gooseberries may be trained to a low tree form 
with a single main stem, but the more usual method 
is to train to a bush form. In the former method all 
the eyes or buds on the cutting or layer are removed 
on that portion of the stem below ground, while by 
the latter method they are left on and thus produce 
many suckers for renewing the older canes later on. 


But little pruning other than a short clipping back of 
the shoots is required for the first two or three years.—- 
American Agriculturist. 


. 


PROPOSED REDUCTION OF CUBAN DUTY ON PRE- 
SERVED VEGETABLES IN BULK. 


Minister John B. Jackson reports, from Habana, 
that a bill is now under consideration in the Cuban 
House of Representatives amending Tariff No. 271 
so as to read: y 

“Vegetables and legumes, pickled or preserved in 
any manner: (a) In drums, 10.833 per cent ad va- 
lorem. (b) In tins, bottles, casks, bushel, half-bushel 
and quarter-bushel kegs, or other similar containers, 
net 32.5 per cent ad valorem.” 

Under the present tariff, preserved vegetables 
packed in any manner are dutiable at 32% per cent ad 
valorem, with a reduction of 30 per cent of the duty 
on imports from the United States. 

The object of the measure is stated to be the pro- 
tection of a new industry, “which promises to give 
employment to large numbers of workers.” If the bill 
passes, olives can be imported in bulk (drums) at a 
reduced rate, and it will pay to establish factories to 
pack them here, as they are now packed elsewhere, in 
tins, glass, or kegs, in accordance with the local 
demand. 


FINDINGS IN FOOD CASES MUST BE SUBMITTED TO 
AGRICULTURAL DEPARTMENT SOLICITOR. 


General Order No. 140 issued by the Department 
of Agriculture provides that all legal work of the de- 
partment shall be done by George P. McCabe, the 
solicitor thereof. The order says: 

The legal work of the Bureau of Chemistry, including the 
drafting of agreements and all other matter on which legal 
advice is necessary, shall be referred to the solicitor. In 
accordance with section 4 of the food and drugs act of June 
30, 1906 (34 Stats., 768) the examination of foods and drugs, 
in connection with the enforcement of the act, shall be made in 
the Bureau of Chemistry. 

After such examinations all the evidence in all cases, with 
such summaries to be prepared by the Bureau of Chemistry 
as the solicitor shall prescribe, shall be referred to the solici- 
tor to determine whether a prima facie case has been made 
and to recommend to the secretary whether citations to a 
hearing shall issue. In all cases where citations issue the 
solicitor will prescribe the form and manner of issuing and the 
parties to whom citations shal] issue. Hearings will be held 
by or under the supervision of the Board of Food and Drug 
Inspection, as heretofore. 

In every instance, after a hearing has been held or an 
opportunity for a hearing afforded, the ease, including all 
papers in reference thereto, together with such Summaries as 
the Board of Chemistry shall prepare at the direction of the 
solicitor, shall be submitted to the solicitor for recommendation 
to the secretary as to whether the case shali be reported to the 
Department of Justice for prosecution. The Board of Food 
and Drug Inspection will submit to the solicitor for recom- 
mendation to the secretary, all proposed seizures to be affected 
under section 10 of the Food and Drugs act. 

The board shall also submit to the solicitor all evidence in 
its possession at the time seizures are proposed, and shall 
report to him promptly all. facts which may develop subse- 
quently in regard thereto. The solicitor shail continue, as 
heretofore, to prepare the notices of judgment authorized 
under section 4 of the statute, and will have general supervi- 
sion of the preparation of all food inspection decisions issued 
from time to time. No recommendation relative to the legal 
side of any case arising under the Food and Drugs act shall 
be made to any officer of the Department of Justice, nor 
shall communication, oral or written, be addressed to any 
officer of the executive departments regarding matters arising 
in connection with acts of Congress with which this depart- 
ment is concerned, except with the approval of the solicitor 
obtained in advance. 











THE CANNER AND DRIED FRUIT PACKER. 


WHAT DO 
YOU THINK 
OF THAT? 


1000 CANS TIPPED FOR 10 CENTS 





That is the report of one Canner who uses the 
Chicago sienpalliahiienas 


WRITE FOR PRICES AND DESCRIPTIVE MATTER 


CHICAGO SOLDER COMPANY 


1188 N. Union St., CHICAGO 


























YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 
Order it now and get the matter off veur mind. 
RYDER CAN rence cs 


Simple in construction. Easy 
and positive in action. Ready 
for first and everycaz. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
mm accurate. Equipment ef type- 
holders and rubber type com- 
lete with every mach 
inimuin of ink evaporation 
and type renewals. Mechani- 








HAWKINS UNIVERSAL 'EXHAUSTER 


View showing top removed Za a 
The Best Continuous Automatic aeuater. precataaet f | 
a Any Size and Any Capacity Desir | << bility. Lge _— 


nine different factories in New 
York State, season '08. Perfect 
in efficiency. Lasting im dura- 





For further particulars address send for list of users, testimonials. 


S. M. RYDER & SON, “3!G43s* NEW YORK 
SPRAGUE CANNING MAGHINERY GO. | facie came nAChnER’ co, "wceE 225% CHCA 







































46 THE CANNER AND DRIED FRUIT PACKER. 


BRITISH COLUMBIA SALMON SEASON— 
ESTIMATES OF THE PACK. 

Consul Abraham E. Smith, of Victoria, in reporting 
that the salmon season opens in British Columbia on 
July 1, reviews the prospects: 

“It is stated 56 canneries will be operated in 1910, 
of which 22 are located on Fraser river, 12 on Skeena 
river, 8 on Rivers Inlet, 4 on Naas river, and Io in 
outlying districts. The pack of all kinds of salmon 
on the Fraser river. this season is expected to range 
from 175,000 to 250,000 cases, the difference in the 
figures representing the different opinions of various 
canners. The pack of sockeyes on the Fraser is vari- 
ously estimated at from 100,000 to 150,000 cases. The 
estimated pack of all kinds of salmon for British Co- 
lumbia is between 500,000 and 600,000 cases. At the 
22 canneries which will be operated on the Fraser 
river arrangements are being made now for the open- 
ing of the sockeye fishing season. Preparations are 
being made for establishment of two salmon hatch- 
eries on the west coast of Vancouver Island. 

“Under the direction of an American scientist of 
California, for the past eight years, the salmon-packing 
industry of British Columbia has been developed to 
greater extent than ever before. This American 
expert, however, having recently received the appoint- 
ment of state fishery commissioner of California, has 
resigned his position in British Columbia, to take ef- 
fect August 1, 1910. His official report of the pack 
for 1909 in British Columbia was 967,920 cases sal- 
mon of 48 pounds each, of the approximate value of 
$5,600,000.” 


AMERICAN EVAPORATING MACHINERY USED TO 
SAVE WASTE IN TASMANIA ORCHARDS. 
~The full utilization of low grade apples in Tas- 
mania is explained in the following report from Consul 

Henry D. Baker, of Hobart: 

“Evaporating low grade apples for export has lately 
had a good start in the apple producing districts of 
Tasmania and promises much increase. During the 
past year, on account of the establishment of several 
good apple evaporating plants, utilizing up-to-date 
American machinery, about $500,000 was saved to the 
apple growers of the state on apples which would 
otherwise have nearly all been thrown away as un- 
salable waste on account of low grade. Even the cores 
and skin peelings of the hitherto waste apples now 
have a market, being exported to France, where they 
are used for sauces, vinegars, etc. 

“T recently visited one of these plants in the famous 
Huon River orchard district. All the machinery was 
from the United States. The parers and the corers 
disposed of the apples as fast as the apples could be 
fed into them. The apples were then sliced into chips 
and placed on trays in drying chambers, and then 
weighed and packed under presses until ready for 
market. 

“This is a new industry for Australia, as I under- 
stand that there are not as yet any other evaporating 
plants for apples in the Commonwealth, notwithstand- 
ing that Australia is a large producer of apples and 
imports every year quite a quantity of dried apples 
from other countries. The plants in the Huon River 
district at present cater only to the Australian mar- 
ket, and have no trouble in selling their output in 
the Commonwealth at remunerative prices. The ven- 
tures in this industry are said to be quite profitable 
to those engaged in it, as well as beneficial to the 


apple producers, who are now able to sell to advantage 
even the poorest grades of fruit.” 


DEVELOPMENT OF AFRICAN TIN DEPOSITS. 

Sir William Wallace, resident-general of Northern 
Nigeria, announces that the British government has 
surveyed a railroad line into the great Bauchi tin fields 
of that African protectorate. It will start from the 
Baro-Kano railway, near Zaria, the center of the cot- 
ton industry. Pending the construction of the railway 
to the tin fields a motor road is being built to trans- 
port heavy machinery, etc. Maps of the region will 
be loaned to those interested by the Bureau of Manu- 
factures, which also has the addresses of the large 
European firms doing business in Nigeria. 





FUTURE CANNED SALMON. 

The situation as regards future prices this year is in 
a way one of the most delicate problems which has con- 
fronted the salmon packers for a number of years. This 
is not because the market is in a delicate position, by 
any means, for it is the very strength of the market at 
the present time that is causing the embarrassment. 
The increase in the demand as compared to the pro- 
ductive capacity undoubtedly warrants an advance all 
the way down the line, and yet the important question 
remains as to what effect such an advance might have 
upon the consumptive demand in the future. 

It seems to be generally acknowledged that it would 
not be wise to advance prices to point where the retail 
price of any of the standard grades would be affected. 
Slight advances could be made without affecting these 
prices, but these advances would have the effect of cut- 
ting down the profits of the middlemen, and the en- 
thusiasm of these same middlemen in pushing an ar- 
ticle among their trade usually diminishes in direct 
proportion to the reduction of their profits. The situa- 
tion is one which undoubtedly calls for careful study 
and deliberation on the part of packers and brokers be- 
fore any final action is taken.—The Pacific Fisherman. 


MAY IMPORTS AND EXPORTS, 1910. 

Foreign trade during the month of May shows 
smaller imports than in any month since August of last 
year and larger exports than in May of any year with 
the single exception of 1907. The total imports for the 
month, as shown by the Bureau of Statistics of the De- 
partment of Commerce and Labor, were $119,929,608, 
against $133,923,369 in April and $162,999,435 in 
March of the present year. The exports of the month 
were $131,145,428, against $123,322,778 in May, 1909, 
$113,610,378 in May, 1908, and $134,759,568 in May, 
1907, the single year which shows a higher record of 
May exports than the one just announced. The ex- 
cess of exports over imports for the month of May, 
1910, is $11,215,820, against $7,262,243 in May of last 
year. The total imports for the eleven months ending 
with May, 1910, were $1,438,169,502 and the total ex- 
ports, $1,617,159,178, making the excess of exports 
over imports for the eleven months’ period $178,989,- 
676. The exports for the eleven months ending with 
May, 1910, exceed those of the corresponding months 
of last year by $71,567,663. 


ACCESSORIES. 
Heavy dabs of powder, 
Ample wads of hair, 
Serve to set off beauty 
When it isn’t there. 


—Judge. 
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You can make your capping the least of your worries by using the 
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TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, IIl. 

Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 
and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 
Capper at least 50 per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 
a speed of 60 cans per minute. 

We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 


J. H. HOFFECKER CANNING CO. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAG@ 


Smyrna, Delaware, Dec. 3, 1909. 
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NEW RHODE ISLAND LOBSTER LAW. 


The obnoxious law which has caused all the flurry 
in the State was introduced by Representative Little- 
field, of Block Island, and is as follows: 

“Section 1. The Commissioners of Inland Fisheries 
shall during the time for which a license is granted 
to catch and take lobsters from the waters of this 
State, as provided in chapter 437 of the Public Laws, 
have some person representing such commissioners 
stationed at Wickford, in the town of North Kings- 
town, at Newport, at New Shoreham, at Seaconnet 
Point, in the town of Little Compton, authorized to 
take any female egg lobster that may be taken from 
the waters of this State, by any person holding a license 
to catch and take lobsters therefrom. Such lobsters 
shal! be, by the person representing the commissioners, 
taken to the State lobster hatchery at Wickford, and 
when the eggs have been removed, the persons from 
whom they shall have been taken shall be allowed 
therefor and paid by the commissioners out of any 
moneys appropriated for the use of the Commissioners 
of Inland Fisheries the market value at the time of tak- 
ing the same. The lobsters so taken may be by the 
commissioners held at the hatchery or otherwise dis- 
posed of as they may deem best. 

“Sec. 2. The young lobsters hatched from the 
eggs, taken as aforesaid, shall be distributed in the 
waters or tributaries suitable therefor, near or ad- 
jacent to the places from which such egg lobsters are 
taken in proportion as near as may be to the number 
of egg lobsters so taken. 

“Sec. 3. All acts and parts of acts inconsistent here- 
with are hereby repealed, and this act shall take effect 
from and after its passage.” 


SOIL CONSERVATION. 


The United States Department of Agriculture has 
issued Farmers’ Bulletin 406, subject, “Soil Conser- 
vation,” by W. J. Spillman, agriculturist in charge of 
office of farm management, Bureau of Plant Industry. 
In conclusion Mr. Spillman says: 

“These facts show that the main work to be done for 
soil conservation in this country is that of teaching the 
farmer how to utilize the resources at his command. 
The methods to be pursued are, in the main, under- 
stood by leading agriculturists and progressive farmers 
all over the country, but they are not understood by the 
great majority of farmers. The latter must be taught 
by precept and example. It will take time to bring 
about the necessary change. 

“The methods necessary in bringing about these 
changes are, first, to determine what types of farming 
are best adapted to the conditions prevailing in the dif- 
ferent sections of the country, and, second, to help the 
farming population to readjust itself to these con- 
ditions. This readjustment is an expensive process to 
the farmer—new equipment must be earned and more 
labor must become available. Not only must the farmer 
be taught the principles of soil management, but he 
must be taught how to take better care of his animals 
and how to breed a better class of animals. National 
and state agencies are now co-operating in this work of 
teaching the farmer improved methods. 

“Present conditions in America are merely an inci- 
dent in the development of a new agricultural region. 
Now that the period of settlement and exploitation of 
the soil is passed, we are under the necessity of de- 
veloping systems of farming suited to the individual 


soils in order to develop their highest efficiency and 
to make the most of their fertility. Where the last has 
been impaired, the systems must be adjusted to obtain 
the restoration of the highest possible productivity un- 
der economic limitations, while keeping in view the best 
uses of the soil when the fertility has again reached its 
maximum. In this readjustment we shall have to draw 
on the results of scientific investigation and on the ex- 
perience of older nations. Many of our own farmers 
have successfully met these great problems, and their 
experience now becomes ‘a source of valuable informa- 
tion to others. Fortunately our people are intelligent 
and aggressive, and there is every reason to believe 
that they are capable of meeting the emergency which 
now confronts us.” 


HOW TO KILL FLIES. 

To clear a room of flies, carbolic acid may be used as 
follows: Heat a shovel or any similar article arid 
drop thereon twenty drops of carbolic acid. The vapor 
kills the flies. 

A cheap and perfectly reliable fly poison, one which 
is not dangerous to human life, is bichromate of potash 
in solution. Dissolve one dram, which can be bought 
at any drug store, in two ounces of water, and add a 
little sugar. Put some of this solution in shallow 
dishes and distribute them about the house. 

Sticky fly paper, traps and liquid poisons are among 
the things to use in killing flies, but the latest, cheap- 
est and best is a solution of formalin or formaldehyde 
in water. A spoonful of this liquid put into a quarter 
of a pint of water and exposed in the room will be 
enough to kill all the flies. They seem to be fond of 
this water. Care should be taken to place it beyond 
the reach of children. 

To quickly clear the room where there are many 
flies, burn pyrethrum powder in the room. This 
stupefies the flies, when they may be swept up and 
burned.—Kansas Board of Health Bulletin. 





THE JULY CENTURY. 

For those towns and cities which are planning a new 
and appropriate form of Fourth of July celebration this 
year, the July Century contains articles of special in- 
terest and suggestiveness from the pens of writers 
whose practical experience in organizing and managing 
great popular festivals gives them a peculiar right to 
be heard on this subject. Two years ago The Century 
published an article by Mrs. Isaac L. Rice, president 
of the New York “Society for the Suppression of Un- 
necessary Noise,” entitled, “Our Barbarous Fourth,” 
as a result of which a strong and widespread movement 
was initiated looking to the substitution of a more ade- 
quate and inspiring observance of Independence Day 
than the meaningless and noisy celebrations to which 
we have been accustomed. What has actually been done 
and what it is hoped will be done in the near future by 
this movement forms the subject of two articles in the 
July Century. One of these is by Mr. Percy Mackaye, 
who gives in detail the programme of the Independence 
Day festival which he has organized, with Mr. John 
W. Alexander, for Pittsburg ; the other is by Ellis Pax- 
son Oberholtzer, Director of the Historical Pageant in 
Philadelphia in 1908, who here presents an entertaining 
survey of “Historical Pageants in England and Amer- 
ica,” the value of which is enhanced by illustrations. 
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Want to buy or sell used canning machinery? 
CANNER classified ad. 
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THE CANNER AND DRIED FRUIT PACKER. 








* een ke a oa Bucklin’s 
McMeans & Tripp CYCLONE 
ENGINEERS \ Pulp Machine 
MECHANICAL :: ELECTRICAL This ts the Best Machine in wee 
MACHINE. DESIGNERS yechup ander geepnsing Ramp 
kin for Canning. 





Design and Superintendence of Construction of CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 


CAN NING PLANTS day. FLOOR SPACE-4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Special Conveyors and Handling Systems Sprague Canning Machinery Company, 


607 State Life Bldg. INDIANAPOLIS CHICAG O~ 






































THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sue under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Soe Owners and Manufacturers, Chicago, Illinois. 














THE HARRIS PATENT 
Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 





























C.S. HARRIS CO., “sauce: Rome, N. Y. 
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THE CANNER AND DRiED FRUIT PACKER. 

















BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 





This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 





PRICE $5.00 


CASH WITH ORDER 


Order through THE CANNER 








PROF. DUCKWALL’S New Book 
Canning and Preserving 





WITH 





478 PAGES, 22] ILLUSTRATIONS. 





“THE GANNER’’, 5 WABASH AVE., CHICAGO 


Bacteriological Technique 


BEAUTIFULLY BOUND IN CLOTH 


§A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§]A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 
































GOOD BOOKS Fer 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by BE. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Silos, Eusilage and Silage. By Manly Miles, M. D., 
Fr. RB. M.S. Illustrated. 100 pages. 5x7 in. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Blustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 








@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 
























































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United © 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Association. 


L. A. SEARS, President, W. R. Boece, vi&-President, FRANK E, GORRELL, Sec’y and Treas., 
h, 


Due vi ere —--- Sarena ed & 50,000 te. 100,000, $10.00; 100,000 te 
0. ou’ as follows: ‘acke: of f: te p : 
150,000; $15.00) 160,000 to’ 200,000, $2500; dxcseding 200,000 $2505 12% 1,000 to 5,000 cases, $5.00; . eo egee 


@estern Canners’ Association. 
W. BR. ROACH, President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Hart, Mich. Eureka, ‘Ill Edinburgh, ind, 











mn _Tilinois Canners’ Hesociation. 
*. ° Hedall, PS ~ suas nt, . ¥. Tx — > Vico.President, Gene, Dichinntn, Gas'y-Gpens. 


Southern Canners’. Hesoctation. 


B. A CRADDOCK, President, ; J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y anil Treas., 
t, ‘ "Lebanon, Tenn. Whiteville 


Humbold' 
Indiana Canners’ Hesociation. 


SLDS, President, — LAsceem, ~ —F jactenaesceam F. JOS. SCHULLER, Sec’y and Treas., 
ome, Crothersville. 


Obio Camere? Hescciation. * 


7. o. Vera Presideat, L. A. SEARS oa President, JAS, STOOPS, Sec’y and Treas., 
Van Wert. Chillicothe. Dayton, 


Tri-State Packers’ Association. 


W. 0. HOFFECKER, dent, Smyrna, Del. E, GREENABAUM, View Bovaiion Seaford, Del. ownage 8. FOGG, viene XN. J. 
Easton, Md. Cc. Das HIELL, Treasurer, y os 














CHAS, T. WHIGHTSON, Vice-President, Secretary and Prin 


Kentucky Packers’ Association. 


OG, TANNER, Presiden’ STEELE READING, Secre' ‘4 
95 MoKinley. . Frankfort. tad 








aan League of California. 


. GRAHAM, President, Sar Jose. FF arene, Wiepeperioms, Les Angeles. ISIDOR JACOBS, Vice-President, San Francisco, 
cian HENRY 5. DIMOND, Seaton: San JAY DEMING, Treasurer, ‘ » San Francisco, 


New York State Canned Goods Dackers’ Association. 


AMES B, OLNEY, President, E. 8. THORNE, Vice-President, A. BR, HATFIELD, Secretary, A. B. HUNT, Treasurer, 
¥ 5 a Geneva, N. ¥. Uties, N.Y. Oswego, 'N. ¥. 


Iowa Canners’ Association. 


R. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E, W. VIRDEN, Seo’y and Treas., 
Elgin. Cedar Rap’ 





r 





Independence. ids. 


mero A. oan Vi ae ‘ a ee A. M. HATOH, T 
" F, ’ . , +reasurer, 
“* St. Bonif: wea Cannon Falls. Le Sueur, Faribault. 


Missouri Valley Canners’ Hesoeiation. 


R. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L, I, MOORE, Seo’y and Treas., Oregon. 


Glisconsin Canners’ Association. 


W. OC. LEITSOCH, President, W. H. AMES, Vice-President, C. MADSEN, Treasurer, 
Columbus, Markesan. Manitowoe. 











CHAS. VOIGT, Secretary. 
Sheboygan. 





FRANK GERBER, Treasurer. 
Fremont, Mich. 


G. A. LAYMAN, Seo’-Treas, 
Daleville. 8 


Michigan Canners’ Association. 
+ B. ROACH, Vice-President, 
Hart, Mich. 


W. 8S. THOMAS, President, 
Grand Rapids, Mich. 


©, D, HYLTON. President, Virginia Canners’ Association. 
Canning Mac and Supplies Hescetation. 


. i J. T. WHITEHURST, Vice-President. 
GEO. W. COBB apts, THOS. A. TT, Fadel x a, 


_u 
Goods t here’ Hesociation. 
C, — ores, rests Canned 8. women tek, Bro x. oC. eae 5 eo rn 
Na al Flood wcvianay at rere’ Heese tion. =e, ¢ BIORDAS, | Seqend . ner 


WILLIAM H. , Treasurer, E. Cc. JOHNSON, ocmstnat 
per year. Philadelphia. Boston. 


Gulf Coast Canners’ Association ‘e 
Bi 


DUKATE, Vice-President, I, HEIDENHEIM, Secretary-T 
loxi. Biloxi. 























Baltimore Canned Goods seb LEANDER LANGRALL, Treasurer, 


JOHN 6. GIBBS, JR., President. A. T. MYER, Vice-Presi W. F. ASSAU, 





























Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
am market. The Solder is in the right place od 


Plenty of it. 


@ During the past year we have doubled. our 
capacity and are now prepared to ship 1,000, 000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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